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OUR 160th YEAR OF SERVICE 


DODGE & OLCOTT, INC. 


180 Varick Street, New York 14, N. Y. 


Soles Offices in Principal Cities 
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for cream centers and fondants, fountain Na 
syrups, we cream and pectin jellies. 
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apple 
apricot 
blackberry 
boysenberry 
cherry 
currant 
grape 
loganberry 
peach 
prune 
pineapple 
raspberry 
strawberry 
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new ways 
to new Eye-Appeal 


The challenge has been met. By using color more 
effectively, food processors are making their products 
more appetizing today than ever before. 


Working within the letter and spirit of present Certified 
Food Color Regulations, we have helped many processors 
to step up the appetite appeal of new and existing lines. 
Right now our Technical Service Laboratories are better 
staffed and equipped than ever to give you prompt, 
practical help on re-matches or new formulations. 


We make the broadest range of certified primary and 
secondary colors anywhere available, all precisely 
standardized for shade, pure-dye strength and composition. 


May we serve you? 








CERTIFIED COLOR DIVISION 


rN NATIONAL ANILINE DIVISION ALLIED CHEMICAL CORPORATION + 40 RECTOR STREET, NEW YORK 6, &. Y. 
Boston Charlotte Chicago Philadelphia Portland, Ore. San Francisco Toronto 





How to 
AUTOMATICALLY FEED YOUR LATINI SUCKER 
MACHINE WITH A HANSELLA BATCH FORMER 


Here is a production proven installation showing the HANSELLA Batch Former 
automatically and continuously feeding a Latini Sucker Machine. 


WE’D LIKE TO HELP YOU .. . Our experience in thousands of candy plants throughout 
the world is always at your service. So, won’t you bring your candy production problems 
to us. No obligation, of course. Always remember, Hansella makes your job easier and 
your candy better. 


MACHINERY CORPORATION 
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Florists consider, then reject, candy by wire 


Candy was the subject of one of the sharpest de- 
bates at the annual convention of the members of 
the Florists’ Telegraph Delivery Service last month. 
Under consideration was a proposal that the mem- 
bers stock candy and provide a telegraph service 
on candy throughout the country. 

Even though this proposal was turned down by 
the membership its merits had been well studied 
by the officers of the association and a concrete 
plan of action was ready if it had passed. 

Actually, a manufacturer had been chosen for 
the box, a design approved, and literature was 
ready to start the project. 

The idea of candy in florists’ shops is not new 
and many individual florists have handled candy 
quite successfully. There is a natural tie-in between 
candy and flowers as a package sale, and the cool- 
ing equipment necessary for flowers would seem 
adequate for stocking candy. 

F.T.D., however, is only concerned as a clearing 
house for wire business done by its members. Since 
the association has a standardized system for in- 
suring that the florist in Milwaukee delivers some- 
thing comparable to what the florist in Philadel- 
phia scld to a customer, the same would have to 
hold true for candy. The directors, therefore, only 
considered a standardized, F.T.D. box of choco- 
lates, made by a private label manufacturer, and 
distributed to florists nationally through his jobbers. 
In this way the customer could see an actual 
sample of what would be delivered. 

It was, nevertheless, planned that the florist 
would maintain candy displays for the walk-in 
trade and would push candy on their phone orders. 

The members turned down this proposal by 
their board of directors primarily because they felt 
that candy would tend to divert business from 
flowers, rather than supplement it. The two items 
for gift giving are too directly competitive to be 
able to build additional business by adding one 
to a display of the other. Another thing against 
candy was the low markup of only 50%. The mark- 
up on flowers is considerably higher than this, so 
that any business diverted from flowers to candy 
would eat into the florists’ income quite drastically. 

Though this proposal was defeated, it seems 
quite likely that it will crop up again, if for no other 
reason than that the idea of being able to wire 
candy has much the same appeal as wiring flowers. 





Cushman joins Washburn 


Maurice Cushman, recently in research and de- 
velopment at New England Confectionery Compa- 
ny, has joined F, B. Washburn Candy Corp. 





Old Nick goes partially dime 


Old Nick is being marketed in most sections of 
the country as a ten cent bar, though the five 
cent bar is still being produced for the remainder 
of the country. The wrapper has been redesigned 
in orange and blue on laminated cellophane. 





Schrafft uses billboards 
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Schrafft is opening a billboard campaign cover- 
ing New England and Middle Atlantic markets 
with a poster which is a full color reproduction of 
their new “Out to Munch” box cover. 









Joe Greninger to Heide 

Joseph E. Greninger has been appointed chief 
chemist at Henry Heide, Inc. He has been em- 
ployed at Quaker Maid, Vick Chemical and most 
recently in technical sales service for Clinton Corn 
Processing Company. 





Topps promotes big deal 


A jobber who takes 100 cases of Topps’ Bazooka 
or Blony will receive a $356.10 Monroe Electric 
Adding Machine. This deal is the second half of 
a tenth anniversary celebration that began with 
an offer of a Westinghouse air conditioner. Topps 
will run the deal through February 28th. 
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Only Exchange 


Brand Orange 


Oil goes so 


far! 





Because it comes only from California oranges, richer in 
flavor strength, more intense in aromatic constituents. 
It is made and guaranteed by the Sunkist Growers, whose 
experience and skills in citrus-product manufacture are 


unmatched 


You insure your reputation on the flavor of your prod- 


EXCHANGE BRAND 


ORANGE 


ole “Ss 


uct. You safeguard it by using only Exchange Brand 
Orange Oil, U.S.P You can depend on it to turn out 4 
superior product—batch after batch, year after year. 
Ask your distributor for Exchange Brand Orange Oil 
~—in the sealed container. It adds so little to the cost of 
your finished goods that you cannot afford to pay less. 


Sunkist Growers rooucts verartment 

ONTARIO, CALIFORNIA 

Distributed in the U.S. and Canada by 

DODGE & OLCOTT, INC. 

180 Varick St., New York 14, N.Y. 

FRITZSCHE BROTHERS, INC. 

76 Ninth Ave., New York 11, N.Y. 

UNGERER & COMPANY, INC. 

161 Avenue of the Americas, New York 13, N. Y. 


Inquiries from countries other than the 
U.S. and Canada should be directed to the 
Sunkist Growers, Products Department. 
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Mint Marsettes on the way 


Mars is finally getting around to actually mar- 
keting a mint cream center in their roll. This fla- 
yor was test marketed in the spring of 1957 osten- 
sibly to conceal the fact that their initial flavor in 
the roll was to be caramel. Now, after a full year 
of successfully marketing the caramel Marsettes 
on a national basis, Mars is introducing the mint 
flavor for sure. Life and Look will carry full color 
ads in January to start the push. The candy will 
have a dark vanilla chocolate coating. 





Blumenthal has new 


“Out-of-stock” allowance 


Blumenthal Bros. has a program of making a 
special allowance to jobbers who re-order a “min- 
imum shipment” of goods which were temporarily 
out-of-stock on initial order. The jobber is sent 
the balance of his order together with a note and 
a special certificate saying that a special allowance 
will be granted if merchandise not shipped is re- 
ordered. The program started when the company 
found that fall orders were increased to a point 
where increased production facilities and double 
shifts could not keep up with demand. 





NCA fats research progressing 


William E. Brock, chairman of the NCA Re- 
search and Development Committee, has an- 
nounced that the committee is “highly enthusiastic” 
about the progress being made by the joint NCA- 
U.S. Department of Agriculture program studying 
new types of confectionery fats. At a meeting in 
Chicago samples were submitted to the committee 
and Reuben O. Feuge, head of Edible Oil Inves- 
tigations spoke concerning the physical character- 
istics of the fat. It was suggested that in order to 
screen experimental samples before full committee 
meetings representatives of the Research, Technical 
Subcommittee, and the Research and Development 
committee should visit the Southern Utilization Re- 
search and Development Branch Laboratory in 
New Orleans every three months. 





Candy sales steady in August 


Sales of candy in August were within 1/2% of 
August, 1957. An increase of 1% in sales by manu- 
facturer-wholesalers was offset by decreases of 3% 
for manufacturing-retailers and of 5% by chocolate 
manufacturers. 

Sales for the first eight months are 5% ahead of 
the same period last year, with all branches of the 
industry sharing in the gain. 

The Western states remain the only area running 
behind year-ago totals. The three Pacific coast 
states are 4% behind and the five mountain states 
are 1% behind. All other areas share the gain fairly 
uniformly. 
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Candy made to sell at over $1 per pound is the 
leading percentage gainer, ahead 7%. This category 
has generally been registering losses in recent years. 
In contrast, candy made to sell between 50¢ and 
$1 per pound, a heavy gainer in recent years, 
showed a drop of 2% in sales for the eight month 
period. 





Estimated sales 
of current month Estimated sales 
and comparison year to date 
August Percent 
1958 change 
August from 8 months from 
1958 August 1958 8 months 
($1,000) 1957 ($1,000) 1957 


Confecti y and petitive choco- 
late products, estimated total ... 74,937 (*) 660,773 +5 


BY KIND OF BUSINESS 


Manufacturer-wholesal . +1 510,179 +5 
Manufacturer-retailers? 1 -3 72,069 +8 
Chocolat facturers ....... he —5 78,525 +4 


TOTAL ESTIMATED SALES OF 
MANUFACTURER-WHOLESALERS 
BY DIVISION AND STATES 

New England 07: +4 58,731 
Middle Atlantic J +8 161,029 
98,834 
Pa. 5, —2 62,195 
—2 199,731 
—1 176,784 
—8 15,511 
—7 7,436 
—1 14,295 
+8 9,182 
—I1 5,113 
+6 23,150 














Md., D. of C., Va., W. Va., 
OR OY . a er J —6 9,831 

Sn rr , +15 °*13,319 
East South Central: 

Ky., Tenn., Ala., and Miss. : (*) 
West South Central: 

Ark., La., Okla., and Tex. .... Os (4) 
Mountain: 

Ariz., Cole., Idaho, N. Mex., 


10,378 


14,326 


—1i1 3,259 
—17 25,280 
—16 20,237 
--22 5,043 


*Retailers with two or more outlets. “Number of establishments” 
means number of factories, and does not includ facturing 

outlets. 

*Less than 0.5 percent change. 











First 8 months 
Pounds (1,000) Value ($1,000) 

Percent Percent 

change change 
Pounds Value from from 
(1,000) ($1,000) 1958 1957 1958 1957 


August 1958 


Type of product! 





TOTAL SALES OF 
SELECTED 
ESTABLISHMENTS 97,604 37,136 802,674 

Package goods 
made to retail: 
$1.00 or more perlb. 1,495 
$.50 to $.99 per Ib... 11,003 
Less than $.50 per lb. 15,844 


+1 312,657 +4 


1,436 21,956 
6,157 70,476 


+8 24,339 +7 
—6 37,792 —2 
3,951 126,292 +4 32,018 43 
17,392 389,478 +1 156,150 45 
4,306 119,408 (*) 31,163 +2 
3,894 75,064 +7 31,195 +9 

factu holesal and chocolate 
manufacturers report sales by type of product. Companies reporting 
such detail account for approximately half of the total dollar sales of 
manufacturers. 

*Includes penny goods. 

SLess thari 0.5 percent change. 
Data from monthly “Facts for Industry” of the U.S. Depart- 
ment of Commerce. 
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NOTHING SELLS LIKE 


Fi. OF t 


What do the famous brands of nationally advertised food and bev- 
erage products invariably stress in all of their advertising? FLAVOR 
—“good,” “delicious,” “tasty,” “luscious”—whatever the adjective, the 
key word is always FLAVOR. Since flavor is the all-important selling 
force, can you really afford to risk using any flavor in your product 
other than the very best? Yours will be the best if you buy from 
FRITZSCHE...A FIRST NAME IN FLAVORS SINCE 1871. 


FRITZSCHE srotners, inc.. 76 NINTH AVENUE, NEW YORK 11, N.Y. 

A FIRST NAME IN FLAVORS SINCE 1871 ee 
Branch Offices and *Stocks: Atlanta, Ga., Boston, Mass., *Chicago, Iil., Cincinnati, Ohio, Greensboro, N. C., 
*Los Angeles, Cal., Philadelphia, Pa. San Francisco, Cal. St. Louis, Mo., Montreal and *Toronto, Canada; 
*Mexico, D. F. and *Buenos Aires, Argentina. Factories: Clifton, N. J., and Buenos Aires, Argentina. 
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Starch Trays 
_ Starch trays come in a wide variety of sizes and materials. The best 


one for any job depends on the type of equipment and operating 
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Plyley Story 


The history of this shop is probably similar to many others as it tells 
of years of hard work and long hours to build a business. ....... 49 


Weekend Special: 


Penuche fudge makes a good special during the holidays when 
everyone has had their fill of chocolates and hard candies. 
Herb Knechtel 53 


New Products Brokers 
Candy Clinic Classified Ads 
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COVER: Millions of Operation Turnover leaflets are being distributed to 
tell the profit story of candy. 
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Promotion Manager—James W. Allured Eastern Manager—Allen R. Allured 
Circulation Director—M. Seelman 
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dress, give both the new and old address. Member Associated Publications, and Audit Bureau 
of Circulation. 
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Na sawed 
and 
the sour 


Operation Turnover is still growing 
in acceptance and use by candy man- 
ufacturers, but its growth is still too 
slow to allow cheers for its success. 
From a short questionnaire we sent 
out it is pretty obvious that the pro- 
gram is badly in need of a selling job. 

On this questionnaire we received 
such comments as “awaiting a suit- 
able opportunity to present to our 
management”, “planning to use”, 
“have not gotten around to it”, “just 
didn’t get around to it”, “have never 
seen any material”, etc. All of these 
comments came from NCA members 
with nationally distributed candies. 

None of these comments are really 
negative or antagonistic, but neither 
do they exhibit the slightest bit of 
the enthusiastic response that the pro- 
gram must receive if it is to be a 
booming success. 

Uniess a selling job is done on be- 
half of Operation Turnover soon, its 
effectiveness will certainly be far be- 
low its potential. In illustration, a 
manufacturer to whom we talked re- 
cently said, “This idea may not be a 
world-beater, but if the NCA set it 
up and is pushing it we will, of course, 
go into it. The trouble is that we 
have not received any information on 
what to do, what to buy, how to 
use it, or any other details of the 
program itself.” 

It would be a real tragedy if Oper- 
ation Turnover should fail for lack 
of communications between the NCA 
and its members. 


SEA 





Batch After Batch... 


Candy as you want it... 


with Clinton Products 





Looking for certain eating qualities in your 
candy . . . batch after batch? Whatever your 
products, from gumdrops to chocolate creams, 
you can depend on ingredients from Clinton— 
corn syrup (dry or liquid), Clintose® dextrose 
and starches—to produce the same results 
every time, because: 





CONSISTENT FORMULATION MAKES 
CLINTON PRODUCTS RELIABLE 











Three analytical control laboratories and several 
single-purpose testing stations are located at 


strategic points in our plant. They check every 
stage in the processing of all products . . . they 
check ail finished products to be sure specifica- 
tions are met exactly. That’s why you can de- 
pend on Clinton products to do the job for 
which they are needed. 


Your Clinton salesman can help you select 
the right products to produce the candy you 
want. And, should you need special production 
advice, prompt technical service is available 
when you need it. Call your Clinton salesman 
today, or write: 


CLINTON CORN PROCESSING COMPANY 
CLINTON, IOWA 


..» Where research today 


improves tomorrow’s product 
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FTC probes food distributors 


The Federal Trade Commission has adopted a 
resolution directing an investigation and study of 
the food industry. A large number of all FTC anti- 
monopoly investigations of alleged law violations 
are among food industry members. The investiga- 
tion is directed toward the integration and con- 
centration of economic power at the retail level 
of distribution. However, not only will the practices 
of retailers be considered, but also those of food 
wholesalers, manufacturers, distributors and _ brok- 
ers, if relevant to the investigation. 





‘60 NCA convention plans 


Chairman for the 1959 NCA Convention com- 
mittees have been announced to be as follows: 
William T. Reed, Reed Candy Co. — General Con- 
vention chairman; Victor H. Gies, Mars, Inc. — 
Program chairman; Henry Bloomer, The Bloomer 
Chocolate Co. — Ladies Entertainment chairman; 
Fred W. Amend, Fred W. Amend Co., — Policy 
chairman; John G. Johnson, Walter H. Johnson 
Candy Company, — Golf Committee chairman; 
Sam Shankman, Leaf Brands, — chairman, Sunday 
Get-Together Committee. 





Bulk sugar use up sharply 


Bulk dry sugar deliveries increased 31% in the 
first half of this year from the same period last 
year, and liquid sugar deliveries increased 6%. 
These increases are particularly notable because to- 
tal deliveries during that period actually were 
slightly lower. 

This trend toward the use of sugar in bulk quan- 
tities has been steadily increasing for many years, 
and shows no signs of abating. 





Gordian celebrates 


The firm of Gordian-Max Rieck, German pub- 
lishers of the magazine Gordian, is celebrating its 
75th anniversary. The firm was organized in 1883 
as a chocolate company. The first issue of Gordian 
appeared in 1895 after the firm’s factory burned to 
the ground. Max Rieck, the founder and publisher 
died in 1932, and his son-in-law, Rudolf Wollny, 
is now managing the business. 





Fred L. Daggett dies 


Fred L. Daggett, founder and president of Dag- 
gett Chocolate Company, died October 17th. Mr. 
Daggett founded the firm when he was 2] and 
built the business to its present size of 600 em- 
ployees. Daggett’s brands include Page and Shaw, 
Apollo and Lowney. 
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Your future 
factory 


spy V. P. Vicror, M.E., P.E. 
Consulting Engineer, New York City 


This twenty page booklet is a reprint of the five 
part article that appeared in The Manufacturing Con- 
fectioner earlier this year. Mr. Victor has had con- 
siderable experience in candy machinery design, 
process development and factory layout. Chapters in 
this book include .. . 


Financial Planning 
Plant Essentials 
Preliminary Plant Layout 
Project Organization 
Process Design 
Production Line 
Materials Handling 
Building and Structure 
Mechanical Work 
Electrical Work 
Contracting 
Erection 


eR 
BOOK ORDER 
2 
USE THIS ORDER FORM 
The Manufacturing Confectioner Pub. Co. 
418 N. Austin Blvu. 


Oak Park, Illinois 


Please send me Your Future Factory by Victor P. 
Victor. I am enclosing $2.00. 





Why not the best— Best Foods’ 
exclusive Hard Butter S-70-XX — 
for your confectioner's coatings? 
Your customers will taste 

the delicious difference. 


S-70-XX Hard Butter is exclusive, 
patented, and uniform in quality 
with controlled low-melt 
fractions. Available in desired 
melting points. 


Ask your supplier for S-70-XX 
coatings. He can give you 
immediate delivery. 


Crown Your Candies 
with the Best Confectioners Coating 


made with BEST FOODS’ S-70-XX 
(The scientific hard butter) 














YOU DO BETTER 
WITH BEST FOODS 


SHICAGO @ DALLAS 


@ SAN FRANCISCO 
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NESTLE’ 


QUALITY... 











Nestlé’s Chocolate is. “Quality 


Controlled” from cocoa bean to final 


product — leading m: nufacturers 


depend on Nestlé’s coatings. 





NEST 




















RUNKEL’S 











THE NESTLE COMPANY, INC. 


WHITE PLAINS, WN. Y. 


®trade Mark Re 





@ @® BETTER PRODUCTS FOR BETTER CANDY 


FOR YOUR THIN BOILING NEEDS: Confectioner’s 
ECLIPSE “F’’ Starch is a modified, thin-boiling starch of 
high fluidity. Eclipse “F’’ can be cooked to low moisture 
content without becoming too viscous or stringy—pro- 
duces a short, tender gel with definite clarity. Bland 
flavor. Pure white color. Odorless. 


CONFECTIONER’'S ECLIPSE "'G’’ STARCH is 
similar to Eclipse “F’’ except offers even higher fluidity... 
results in faster, thinner cooking . . . easier deposit with 


5 sure ways Staley’s can help you improve your 
candies in quality, uniformity, appearance. 


FOR YOUR UNMODIFIED STARCH NEEDS: Pure 
Food Powdered Starch (P.F.P.) is a sparkling-white, free- 
flowing, odor-free starch with a bland flavor. Because 
P.F.P. is finely ground and bolted through silk, an ex- 
ceptionally high degree of purity is assured. 


FOR DUST-FREE MOULDING: Confectioner’s Spe- 
cial Dustless Moulding Starch. Similar to Staley’s P.F.P. 
Starch except it is specially processed to take and hold 
quick, excellent impressions. 


FOR FINE-POWDERED DUSTING: Staley’s Confec- 
tioner’s Dusting Starch is a pure white, fine powdered, 
uniform starch with exceptional spreading properties. 


For additional information on any of Staley’s quality 
products for confectioners, call your Staley’s Repre- 
sentative. Or write to... 


A. E. STALEY MFG. CO. 


DECATUR, ILLINOIS 








fewer tailings. @ Branch Offices: Atlanta + Boston * Chicago * Cleveland» Kansas City 
New York © Philadelphia * San Francisco + St. Louis 
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How to satisfy yvour champagne taste. 
w 
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If you insist that only the finest quality products bear your label . . 
if you demand perfection from the chocolate products you buy, call 
your Man from Blumenthal. He'll show you premier chocolate 
products made from choice cocoa beans, processed with premium 
ingredients. If quality is your buy— word... 


Call the Man from... 


BLUMENTHAL BROS. CHOCOLATE CO. 


MARGARET AND JAMES STS., PHILADELPHIA 37, PA 
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Milk and milk chocolate 





= es ilk, the normal lacteal 
secretion of the cow, varies considerably in compo- 
‘sition, but average value as given by Land O’Lakes 
'(1) are 87.5% water, 3.8% fat, 4.75% lactose or milk 
Sugar, 0.65% minerals and 3.3% protein, which in- 
‘eludes casein, lactoglobulin and lactalbumin. The 
fat in milk exists in an emulsified form, each globule 
being covered with absorbed material including the 
‘phospholipids and some casein. In churning, the 
"emulsion is broken and the absorbed material pass- 
"es into the newly formed buttermilk which be- 
‘comes rich in phospholipids. Milk normally con- 
tains various enzymes (2) and bacteria (the former 
"have considerable importance in milk chocolate 
which will be mentioned later). Conditions of pro- 
' duction, markets and health department regula- 
tions determine classifications such as Certified, 
Grade A, milk for pasteurization, etc. Most milk 
- sold retail is pasteurized for public health reasons. 
Its minimum quality is set by public health laws 
| of the various political districts and within these 
| d'stricts by competition. Pasteurized milk is, in 
| most areas, modified by homogenization and in 
' many areas by the use of Vitamin D. 

Milk solids are often used in chocolate to change 
“its flavor and certain other qualities. The amount, 
This paper was presented before the Philadelphia Sec- 
tion of the American Association of Candy Technolo- 
gists, October 16, 1958. 
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BY R. C. WELCH 
Wilbur Suchard Chocolate Co., Inc. 


and to a certain extent, the composition of the 
milk solids used are determined by the Chocolate 
Standards of the U. S. Food and Drug Adminis- 
tration (3). These are: 

1. Minimum milk fat content—3.66% 

2. Minimum milk solid content—12% 

3. Ratio of milk fat to non-fat milk solids must 

be limited 1:2.43 to 1:1.2. 

On a moisture free basis there should be: 

29.166% milk fat of 12.548% total milk solids. 

On a dry milk 3% moisture basis there should be: 
28.28% milk fat of 12.93% powder. 

These requirements will be changed if the milk 
fat content of the milk is increased above the mini- 
mum standards. 

Milk solids for use in chocolate may be secured 
from several sources including milk, concentrated 
milk, evaporated milk, sweetened condensed milk, 
dried milk, butter, milk fat, cream, skimmilk, con- 
centrated skimmilk, evaporated skimmilk, sweet- 
ened condensed skimmilk and non-fat dry milk 
solids. The fat and solids content of the selected 
items must fall within the previously mentioned 
ratio. Some of these products will be briefly dis- 
cussed. 


Spray process milk 


Milk dried by the spray process is preheated at 
various temperatures, usually condensed and then 





Sweets for the sweetest, 
There’s no question at all 


They look and tast 
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spray dried. It normally possesses a fine flavor 
and high solubility but has a high fat absorption 
and compared with roller dried milk generally 
has poorer keeping quality and sells at a higher 
price. Certain patents (10, 11) have claims of re- 
ducing the high fat absorption of spray dried pow- 
ders, or increasing its free fat character. 

Low preheat and high preheat temperatures used 
in this process are often of great importance in 
other food products but in our experience they do 
not seem to markedly affect results in chocolate. 
It may be that the temperatures, even with the 
low preheat product, are sufficiently high to inac- 
tivate most of the enzymes present, although re- 
cent work reported by the U. S. Department of 
Agriculture indicates 7-1/2 to 10 minutes at 200°F. 
may be necessary to completely destroy all milk 
lipase (4). 


Roller process milk 

Roller process milk generally lacks some of the 
flavor and solubility of spray dried milk but has 
in its favor better keeping quality, slightly lower 
cost and less total fat requirement when incorpo- 
rated into chocolate. 


Vacuum roller milk 

Vacuum roller dried milk is not of importance 
to the best of my knowledge. However, one or 
more installations on an internal drum drier oper- 
ating under vacuum have supplied dried sweet- 
ened milk products to the chocolate industry in 
this country. 


Block milk 

Block milk as described by Wijnoogst (5) and 
Born (12) is condensed full milk or cream with 
which pure sugar is mixed. The properties of the 
fresh milk, owing to the special process in the 
production of the article, are claimed to be pre- 
served almost in their entirety. In its preparation, 
vacuum drying is preferred for protection of the 
flavor. The highly concentrated sweetened milk 
product is cast in blocks which are often coated 
with fat. Block milk supposedly is used quite ex- 
tensively in Europe. One of the products which 
Wijnoogst mentions has a milk solid content of 
about 48%, sugar 41% and water 9-10%. 

In this country, variations of Block milk are sup- 
posedly quite widely used. In their preparation 
milk may be preheated to the desired temperature, 
sugar added to the desired concentration and the 
warm mixture condensed under vacuum to about 
70 to 72% solids. This may then be further con- 
centrated to about 90% solids through special vac- 
uum equipment. The resulting heavy plastic mass 
may then be grained off or dried in suitable equip- 
ment with or without the addition of chocolate, 
and_ with or without vacuum. Its sugar content 
may have to be adjusted to secure graining which 
is almost necessary if a workable product is to be 
secured. One method of continuous graining and 
drying of the plastic high density mass is used 
with a sugar content of about 68% and the mois- 
ture under 2%. The plastic mass may or may not 
be mixed with liquor and the granules or crumbs 
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formed may be aged or dried under vacuum, in 
tray driers or other suitable equipment. Many 
kinds of flavor may be secured with the numerous 
variables such as, preheating temperatures of the 
milk and sugar, homogenizing, condensing temper- 
atures, sugar concentration, use of vacuum, aging 
of partially processed material and the possible 
addition of various kinds of chocolate liquor in 
the drying or later stages of processing. Hollender 
(6) has pointed out that the development of dif- 
ferent flavors is possible through the protective 
action of certain sugar concentrations (16-25% for 
unhomogenized and 28-45% for homogenized on 
a dry basis) on the milk enzymes normally present 
in milk and by selective use of time and temper- 
ature. Condensed milk (40-30 sugar/milk) may 
be diluted and spray dried in suitable equipment 
and sometimes milk is spray dried with a final 
sugar content of 10%. In a few cases, cocoa has 
been added to milk or skimmilk for spray drying. 


Special milks 

Special Milks recently put on the market are 
milk powders made from milk specially processed 
to give among other things a partial fat hydroly- 
ses (6, 7, 13, 14) or other changes resulting in 
a flavor variously described as fresh milk, rancid, 
etc. These products are generally spray dried. 
Among the factors known to affect fat hydrolyses 
in milk are, natural milk enzymes, some of which 
are fat splitting (lipolytic) in character, added 
lipase, temperature and the fat surface upon 
which the enzyme works. The latter may be in- 
creased by homogenization or other forms of tech- 
nical dispersion of the milk fat to finer globules 
to increase the surface area. Dr. Hollender (6) 
has described experiments and results obtained 
with this type of milk. 

It may be possible to use the natural milk en- 
zymes with suitable time and temperature, etc. 
to bring about similar flavors in block milk and 
as pointed out by Hollender (6) a certain sugar 
concentration gives some protection to milk lipase, 
i.e., raising its heat destruction point. 

Whymper (8) in describing the drying of milk 
says, “The difficulties attending the reduction of 
fresh milk to a dry powder lie chiefly in the fact 
that high temperatures, even that necessary for 
pasteurization, impart to the milk a cooked flavor. 
For this reason, concentration to condensed form 
is conducted at as low a temperature as possible 
in partial vacuo. On the other hand, if the milk is 
not sterilized or the reduction to a powder takes 
place over too long a period, when oxidation 
of the fat occurs, or at too high a temperature, 
when a cooked fat flavor is imparted to the milk 
powder, the product suffers considerably, and the 
“cowy” flavor, so often mentioned to the author 
in America, becomes apparent in the finished 
chocolate.” 


Butter oil 

Butter oil (9) may be made by passing cream 
through a destabilizer and heating device, sepa- 
rating to produce an oil in which 10% of skim- 
milk is found, diluting with warm water, neutraliz- 





candy is dandy... 


but for display purposes .. . 


imitations made by “KNECHTEL” are better! 


It looks and feels exactly like the real thing—but it isn’t! Even placed side by side with 
a box of real candy, the exact copies arg indistinguishable from the actual candy. 


IDEAL FOR AND BEST OF ALL, this fresh-made, sales compelling appearance is retained month after 
month despite sun heat and other adverse atmospheric conditions. 


SALESMEN’S SAMPLE CASES 


The most amazing chocolate replicas you have ever seen . . . remarkably faithful in 


POINT-OF-PURCHASE DISPLAYS every minute detail . . . in color, creamy texture, and rich life-like “‘chocolaty” appear 


ance. Our new process makes possible the exact reproduction of your chocolate pieces 


CONVENTION AND SHOWS and an exact color match . . . from the lightest milk chocolate to darkest bittersweet. 


True-Life Chocolate Replicas open up to you entirely new avenues of display merchandis 


PERMANENT EXHIBITS ing possibilities—without product losses or deterioration. Hottest summer temperatures, 
sunlight, humidity and handling will not affect these durable True-Life Replicas. No coat 


TELEVISION — PHOTOGRAPHY ing to chip off—color and texture is permanent—all the way through. Get the facts now 


. on the many wonderful things you can do with True-Life Chocolate Replicas—to 


JOBBER SALES PROMOTION build bigger sales volume. 


KNECHTEL LABORATORIES 1051 W. Berwyn, Chicago 40, Ill. 


Consultants to the candy industry 
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ing if necessary, reseparating, vacuum pasteurizing 
chilling and packing. Special equipment is needed 
including destabilizer, special separator, vacuum 
pasteurizer and dryer and chilling and gas pack- 
ing equipment. The product is claimed to have 
99.5% to 99.9% fat and if properly produced, 
packed and stored, to have excellent keeping qual- 
ities. Other methods for producing butter oil are 
also in use. 

Milk products used in chocolate should be as 
fresh as possible due to their tendency to develop 
oxidized or tallowy flavors. Good milk chocolate 
requires good materials and good workmanship. 
There is however, apparently no agreement on 
what constitutes good quality milk chocolate, due 
in part to its use in coating for such a wide variety 
of centers and to the widely varying taste of 


people. 
Cocoa Butter 


Cocoa butter is an efficient carrier of flavor 


whether it is good or bad. Therefore butter hav- 


ing a green, oily or other off flavor will give this 
same character to the milk chocolate in which it 
is used. The use of good cocoa butter is very im- 
portant, constituting as it does about 20% of the 
finished milk chocolate. 

Salt is often used in small quantities in milk 
chocolate. Flavors such as vanilla, vanillin, ethyl 
vanillin, malt extract, nut meats, spices etc. are 
often used either alone or in combination. 

Sugar is usually sucrose, either cane or beet, 
although considerable quantities of corn sugar 
are used mainly to reduce apparent sweetness. 


Flavor 


The selection of cocoa beans to be used in the 
production of chocolate liquor for milk chocolate 
will depend upon such factors as, the flavor de- 
sired, the color and the liquor content of the fin- 
ished product. A mildly flavored milk chocolate 
with a rather neutral or mild milk flavor generally 
calls for from 10% to 15% liquor. The more fancy 
grades of coating use a goodly portion of such 
beans as Caracas, while plainer grades can be 
made with such beans as Accra in a blend with 
other types. A light colored milk chocolate may 
be secured by the use of 10% to 11% liquor de- 
rived from such beans as Samoan or certain lots 
of other varieties. Many of the stronger flavored 
milk chocolates such as those with hydrolyzed 
milk are made with 15% to 20% liquor and from 
the stronger flavored bean varieties. Liquor for use 
in milk chocolate is obtained from cocoa beans 
at a lower roast than when it is used for cocoas 
or American type dark coatings. This is particular- 
ly true of the flavor grades of beans. The degree 
of roasting may also be influenced by the subse- 
quent heat treatment of the product. If the milk 
chocolate is to receive a high heat treatment, a 
low roasting temperature may be desired, but with 
cold conching, a medium to full roast is often used. 


Mixing 
Mixing of the ingredients including the milk 
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product, sugar, chocolate liquor, cocoa butter, fla- 
vor, etc. may be accomplished by machinery suit- 
able for bringing all the ingredients to a uniform 
well mixed soft mass. The particular machines 
used will vary with the type of milk product used, 
the size of the batch, the length of mixing time, 
etc. The thoroughness of the mixing will influence 
to a certain extent the efficiency of refining which 
usually follows. Efficiency of refining or particle 
size reduction of ingredients passed between pre- 
cision ground rolls depends among other things 
upon the amorphous or crystalline character of the 
product, the fluidity of the mass, the toughness 
of the materials, ete. Roller dried milk is possibly 
one of the more difficult products to make smooth. 
Some products will require only a single, rather 
loose refining to reach the desired smoothness 
while others may require several passes and a tight 
setting in which case some of the refining may 
be done after conching. 


Conching 


Conching, either in a machine of that name or 
other equipment used to attempt to accomplish 
the same purpose is widely used. It main pur- 
poses are to improve the flavor and palatability of 
the chocolate by the removal of acrid flavors, 
smooth or round the edges of the ingredients, 
possibly introduce new flavors by the use of 
either applied or frictional heat and to make a 
more homogeneous mass and increase the fluidity. 
Milk chocolate is usually cold conched, unless of 
the Swiss type, when applied or frictional heat 
may raise the temperatures quite high. Milk choc- 
olate with its appreciable quantity of the softer 
milk fat has different cooling and fat crystalliza- 
tion characteristics than when only cocoa butter 
is present. This will affect its handling qualities 
and its heat resistance along with such factors as 
lecithin, methods of processing the milk constitu- 
ents, conching, fineness, moisture content, etc. The 
flavor or apparent flavor of milk chocolate de- 
pends upon the several factors previously men- 
tioned and is appreciably affected by such other 
factors as conching time and temperature, conch- 
ing with all or only part of the added cocoa 
butter, particle size or fineness, total fat content, 
age, temperature of the chocolate and the taster, 
size and shape of morsel sampled, the tasters sen- 
sitivity to certain flavors, etc. 

Milk products are used in chocolate products 
other than milk chocolate. Milk solids or non-fat 
dry milk solids are often used in white coatings 
to improve their flavor and physical character. 

Milk chocolate has an increased nutrient value 
due to the incorporation of milk solids. An ounce 
of milk chocolate with 20% milk solids provides 
the milk solids of about 1-1/2 ounces of fluid milk. 


Literature 


(1) Land O’Lakes Creameries, Inc., Typical Milk 
Products Analysis January 3, 1951 
(2) Hammer, B. W., Dairy Bacteriology.—3rd Ed. 
Chapter 7, John Wiley & Sons, Inc. 
Continued on page 46 





Major candy manufacturers 
assure uniform top quality—on every batch—™ 


with G-400 WHIPPING PROTEIN... 


Every pound of G.P.I.G-400 Whipping Protein 
gives the same fine results— because every pound 
is the same in quality, purity, consistency, whip- 
ping characteristics. That's the prime reason why 
the biggest plants, as well as many smaller candy 
makers, have established G.P.I. G-400 as their 
regular standard whipping agent. And the rela- 
tively low cost of G.P.I. G-400— substantially less 
than that of egg albumen —is an important extra 
benefit. 

You can have this same assurance of maximum 
product uniformity at minimum cost without proc- 
essing complications of any kind. Why be satisfied 
with less desirable methods when G.P.I. G-400 
offers you so many benefits? 








CHECK THESE POSITIVE ADVANTAGES: 


1) Lower cost—much less than egg 
albumen 


2) Maximum whip volume—in- 
creased stability 


3) Greatly improved “stand-up” 
characteristics 


4) Whips faster—retains choco- 
late and cocoa color in fudge 
and chocolate centers — high 
amino acid content 


5) 2 specific types to give opti- 
mum results in either horizon- 
tal or vertical beaters. . 

G-400H for Horizontal Beaters 
G-400V for Vertical Beaters 


euigt 


If you have not yet discovered for your- 
self how easily you can get assured 
uniformity of product, at lower whip- 
ping costs, with G.P.I. G-400, ask us 
for further details at once. 


* WRITE TODAY FOR FREE WORKING SAMPLE 





puto ROGUE, 


- 600° EAST MAIN STREET . . . . GALESBURG, ILLINOIS 
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Candymaking in 


Argentina; 


A growing industry 
despite shortages 
of good quality 
raw materials and 


modern machinery 


women workers. 


ie manufacturers in Argentina have seen 
a consumption increase of about 30% in the past 
four years, in spite of some adverse economic and 
political conditions. 

The main problems are the difficulty of obtain- 
ing hard currency with which to purchase modern 
machinery, and the lack of good grades of domes- 
tic raw materials. For instance, corn syrup and 
corn starch are both abundant, but not of the best 
grades as used in America. Milk is also plentiful, 
but it was only recently that plastic milk became 
available. Good flavors and colors were almost un- 
obtainable until the recent establishment of an 
affiliate of Fritzsche Brothers in the country. Hy- 
drogenated fat is another ingredient that is very 
difficult to obtain. 

There are about 110 registered candy plants in 
the country, with about twenty large producers 
who employ between 300 and 1,200. The largest 
sellers are hard candy, toffee, caramels and choco- 
late, and the larger firms usually concentrate on 
these items. The smaller companies usually pro- 
duce mints, nougats and some hard candy. The 
larger firms are just starting the active introduction 
of new items that are popular in other countries. 
Bubble gum is a case in point, and one company 
now sells 25 million pesos worth. 

The industry in Argentina does not have the ben- 
efit of some of the main candy selling holidays 
that are so popular in America, and which are 
such good promotion points. Valentines Day, Hal- 
loween, and Mother’s Day are unknown. In addi- 
tion, Christmas comes to Argentina during the hot- 
test season of the year, and cuts way down on 


The most striking feature of Ar- 
gentina factories by American stand- 
ards is the lack of labor saving 
machinery and the large number of 


| the consumption of chocolate which is the back-@ 
bone of this holiday’s sales in the Northern hemi- 

| sphere. | 

Despite the many difficulties, the industry in 

Argentina is looking forward to an increased mar- 
ket, both from a steadily rising standard of living} 
and from better economic conditions that will al- 
low freer importation of modern machinery and 

| quality raw materials. 
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We'll be happy to send you the formula . . . but 
the thing to remember . . . is that the almonds make 
the candy, and our California Blue Diamonds are 
the finest you can buy. They are double sorted (by 
hand and by photoelectric eye) free from dust, bit- 
ters and foreign particles, with controlled minimum 
moisture content. Write on your letterhead for 
samples and current prices. 


Diamsgal CMONDS’ 


CALIFORNIA ALMON 
GROWERS EXCHANG 


Sacramento, Calif. 


These pictures illustrate the great dependence of 

D Argentine industry on women workers, even for 
E very heavy work. While there is evidently some 
modern production equipment, like high speed 

wrappers, there seems to be very little use of con- 

Sales Offices: 100 Hudson St., New York 13 veyors to move goods from one station to another. 


24 — The Manufacturing Confectioner 








yack. 


1emi- # 


‘y in 
mar- 
iving 
Hi al- 


and ® 


ectioner 











Stange Can Produce It / 


Color is the first overture your product 
makes to a prospect. Is that color as 
inviting as it could be? Does your color 
help make as many sales as it should? 
Stange color technicians can create the 


color you desire . . . and produce it with 


scientific precision each time you reorder. 
The Wm. J. Stange Co. Laboratories and 
Technical Staff will gladly assist you in 
capitalizing on all the stimulation that 
color can bring to your products. Consult 
your Stange representative or write: 


PEACOCK BRAND CERTIFIED FOOD COLOR 


WM. J. STANGE CO., Chicago 12, Illinois «+ 


Canada: Stange-Pemberton, Ltd. Toronto, Ontario 


Paterson 4, New Jersey + Oakland 21, California 


. Mexico: Stange-Pesa, S. A. Mexico City 


Printed in U.S.A 








CONFECTIONERY 
ANALYSIS and 
COMPOSITION 


By 


Stroud Jordan, MS., Ph.D. 


and 


Katheryn E. Langwill, M.S., Ph.D. 





ge volume, first published in 1946, is still the only published 
reference work on the subject of confectionery analysis. The pio- 
neering work done by Dr. Jordan remains the standard in the field, 
making a second printing of his book necessary. This printing is 
in all respects identical to the first printing. 

This volume concerns itself with applicable data that covers the 
composition of basic raw materials as well as that of the finished 
confections in which they have been employed. 

In assembling this volume reference is made to applicable meth- 
ods. Where satisfactory methods of analysis are of general knowl- 
edge they are incorporated by reference. All specially developed 
methods and procedures are incorporated in detail. 

In the reconstruction of formulas from analytical data, certain 
basic assumptions must be made, and these are thoroughly ex- 
plained. The second part of this volume deals with the several 
confection groups, and full discussion of particular analysis and 
calculation of composition problems of each group are discussed. 

Use the order form below, your book will be mailed as soon as 
copies are available. 


BOOK ORDER € 
The Manufacturing Confectioner Pub. Co. 
418 N. Austin Blvd. 

Oak Park, Illinois 


Please send me Confectionery Analysis and Composition by Dr. Stroud Jordan and 
Dr. Katheryn Langwill. I am enclosing $6.00. ad , 


( ) 
Colloidal Materials 


(Ch. 7) 
Nuts and Fruits 


(Ch. 8) 

Acids 
(Ch. 9) 

Incidental Materials 
(Ch. 10) 

Formulas 

(Ch. 11) 

Hard Candy 
(Ch. 12) 

Coated Candies 
(Ch. 19) 

Sugar Cream 
(Fondant Ch. 13) 


(Ch. 14) 
Caramels and Toffees 
(Ch. 15) 
Marshmallow 
(Hard & Soft Ch. 16) 
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LATIN! DIE POP MACHINE 
WITH WRAPPING ATTACHMENT 


225 formed and wrapped pops per minute. 

Low labor cost operation — one operator does the work of four 
people. 

Die pop is free of fins — eliminating scrap. 

Weight of pop is adjustable — without change of dies. 


Only one operator required to produce up to 1,200 Ibs. per 
hour. 


You can produce. 


Balls—clear, pulled or honeycombed filled—9/16" to 114" 
diameter. 


Sunbeam Starlights: stripes brought down to center without 
expensive inlay. 





BERKS HARD CANDY MIXER 


Mixes color, flavor and acid in 75 to 125 pound batches at 
rate of 1000 Ibs./hr., 10% scrap may be included. Saves labor 
and floor space. Assures uniform mixing and constant rate of 
production through the day. 





M.F.P. Stick-Master 
patent pending 
New Style—Twister, Cutter & Straightener 
Flexible—satisfies all lengths and diameters 
Productive—Up to 1500 inches per minute 
Sanitary—Stainless steel finish—Candy always in sight 





Representative: 


fohn Sheff{man, Inc. 152 West 42 Street 


New York 36, N. Y. 
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@ Simple, perfect adjustment 


@ Handwheels and dials con- 

veniently grouped together Cc A f2 L oa 
@ Uniform fineness of grinding for each recipe 
@ Skilled operators unnecessary MONTANARI 


@ Large output at high degree of fineness. 
ABSOLUTE UNIFORMITY IN GRINDING 





@ Starting provided with electromagnetic 
clutch 











the first refiner in the world with hydraulic control 


x 


Five Roll Refiner V. 540/D 


with hydraulic adjustment of pressure on _ rollers 


CARLE « MONTANARI, inc. 


95 temple ave., hackensack, n. j. « HU. 9-9293 


Sales Representatives & Service: Chicago, Ill. « Los Angeles, Calif. & Canada in Vancouver, B. C. « 
Calgary, Alta. * Winnipeg, Man. * Toronto, Ont. ¢ Montreal, P. Q. 
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Let the man who owns one tell you... 


why he chose 


VERTI-PAK 


Mercury Automatic Packaging Machine 


Since 1935, KROEKEL-OETINGER, 
INC., has been recognized as the 
largest exclusive manufacturer of hard 
candy. When asked about their recent 
purchase of Mercury Verti-Pak, Mr. 
C. R. Kroekel stated: “We are very 
much pleased with our new Verti-Pak 
Packaging machine. We had considered 
various other machines of this type but 
could find none that weuld be able to 
solve our problems.” About Verti-Pak’s 
performance Mr. Kroekel added, 

“In labor savings and increased pack- 
ing speed, the machine will enable us 
to improve and add to our line of 
packaged goods. It has so far lived up 
to all promises made for it — Speed, 
Accuracy, Versatility and Labor 
Saving.” 








Mr. C. R. Kroekel, President 
KROEKEL-OETINGER, INC. 


Exclusive VERTI-PAK Features: 

© Forms, weighs, fills, seals up to 45 packages 
per minute 
Fully automatic operation 


Easily adjustable for variable bag sizes and 
materials 


Reduces labor costs 
Compact, space saving 


Economical — pays for itself in savings 





+F Heat Sealing Equipment Co. 


a 
MERCURY LS 2601 N HOWARD ST 
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Branch Offices | 


Chicago 
AMbassador 2-8110 


New York Area 
Glibert 4-7625 


San Francisco Area 
Fireside 5-3996 


Atlanta Area © 
DRake 3-0742 


Cleveland Area 
Whitehall 2-0481 : 


bars or bon bons 
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BURRELL BELTS ARE BEST 


Williamson Candy Company selected Burrell Double 
Texture “Reflecto” Cooling Tunnel Belts to convey their 
taste appealing Oh Henry! Bar... like so many other 
leading candy makers Williamson has found “Reflecto” 
offers these advantages : 


Appearances: Because it’s made by an exclusive BURRELL proc- 
ess, it meets the most exacting sanitary requirements, 100° oil 
and grease proof. 


Durability: When the job calls for rough treatment and hard 
wear, you're ahead if you specify “Reflecto”. Users report up to 
three times the length of service of previous belting. 


Economy: Initial and long range costs are decreased because 
“Reflecto” performs better and lasts longer. In plants all over the 
country they are paying for themselves again and again with 
greater production, reduced manual labor and increased effi- 
ciency. 


Hundreds of today’s best sellers benefit from Burrells com- 
plete line of conveyor belts and specialties for every phase 
of candy production. 


* Feed Belts * Wire Belting * Batch Roller Belts 
* Bottomer Belts * Carmel Cutter Boards 


BURRELL sine 


7501 N. St. Louis Avenue . Skokie, Illinois 
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Starch Trays: 


Tips on getting the most 


for your starch tray dollar. 


he life of a starch tray is dependent 
on the twin factors of construction and use. There 
are quite a variety of materials that can be used to 
make starch trays, though various woods and wood 
products are by far the most common. 

Solid wood bottoms with hardwood ends and 
legs make the strongest trays. The combination 
of basswood and maple seems to be the most 
popular. Masonite and other pressed wood bot- 
toms come cheaper and are not as strong, but are 
sometimes preferred because they break up easier 
in the mogul when jammed. The thin bottoms of 
these trays are also required in order to mold 
larger pieces since they provide a greater depth 
of starch than the thicker solid wood bottoms. 

The size of pieces to be cast can make a differ- 
ence in the best type of construction. Smaller 
pieces sometimes require a heavier tray to mini- 
mize vibration that breaks down the starch molds. 
This can be accomplished with a thicker wood 
bottom since the tray can be shallower than stand- 
ard. 

The age and condition of the molding equipment 
also affects tray life. Older machines may tend 
to jerk the trays harder. The smoother operation 
of newer models will extend the life of trays and 
give better mold retention. 

The trend to greater use of the potential vol- 
ume of each tray by staggering the pump bars 
also is hard on trays. The greater displacement in 
the tray by mold boards puts greater pressure on 
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A Starr REportT 


the trays during printing, requiring a stronger tray, 
particularly on the bottom. 


Some case histories 


Three case histories of actual candy factory ex- 
perience give some indication of how various types 
of operations require different trays. 

Situation One—This manufacturer has a votator 
making gums on one shift, boards in drying room 
24 hours. A masonite bottom is used to give maxi- 
mum depth. When broken in the mogul this bot- 
tom does not splinter up, but breaks into large, 
easily seen pieces for removal. The trays have a 
short life because the type of bottom requires soft 
wood ends and rails. They are nailed. This opera- 
tion has 30,000 trays in operation and replaces 
5,000 annually. 

Situation Two—This plant has a straight line pro- 
duction, almost all on one item. The line cannot 
have more than 30 minutes downtime for any one 
breakdown. Two moguls are run continuously with 
a third for standby. A matched bottom tray, that 
is a two piece wood bottom, is used. This makes 
it easier to break up and remove a tray that is 
jammed without harming the mogul. However, 
this does increase the possibility of splinters in 
the starch. 

Situation Three—This plant has eight moguls 
that operate two to three shifts, uses 100,000 boards 
replacing 15,000 each year. This plant uses the best 





MODERNIZATION 


checks erosion of the 


PROFIT 


Lehmann Model 651-CV 
Chocolate Refiner, with 
Sight-O-Matic* Control. 


Io spite of all efforts to stem it, INFLA- 
TION grows relentlessly, chipping 
steadily away at the profit margin. Econ- 
omists seem agreed that the inflationary 
spiral will continue indefinitely. 


To you this should spotlight two urgent 
needs: (1) the necessity of replacing 
obsolete production equipment with the 
latest labor-saving units available and— 
(2) the advisability. of doing it now, 





before further inflation makes it more 
costly. 


Most manufacturing plants, to some 
degree, still operate at higher-than- 
mecessary costs because of relatively 
obsolete machinery. If you can say that 
this is not true of your plant, you are an 
exception. 


Investigate now the cost-saving possi- 
bilities of our Model 651-CV Chocolate 





Lehmann Heavy Duty Twin Paste Mixer. 


Lehmann Model 450 Disc Conche 


MARGIN 


Refiner with Sight-O-Matic Control, 
Paste Mixers, Triple Mills, Disc Conches 
and other equipment for chocolat 
refining. 


Lehmann engineers are experienced in 
designing plant layouts for cocoa bean 
processing. If you contemplate a new 
plant or renovation of present facilities, 
let us talk to you before your plans are 
crystallized. 





y 


Lehmann Model 48DL-X Triple Mill 


*Reg. U. S. Pat. Office. Sight-O-Matic Controls and other specialty devices can be furnished as optional i it 





ta er 


Tule J. M. LEHMANN COMPANY, Inc. 


® 


COAST-TO-COAST SERVICE 


Moore Dry Dock Company 
Oakland, California 


Lammert & Mann Co. 
Chicago 12, Illinois 


J. M. Lehmann Co., Inc. 
Lyndhurst, New Jersey 
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possible construction in trays and gets the longest 
usage from each tray. They obtain maximum dis- 
placement in each tray. 

Tray breakage cannot always be traced to tray 
construction or mogul operation. Handling to and 
from the mogul is sometimes responsible. Care- 
less handling can damage trays which later causes 
jams in the mogul. Dollies sometimes damage the 
bottom tray in a stack with the steel aligning lips. 
Each tray in a stack that has been spilled should 
be examined before putting back in service to 
determine that it is sound and will not cause a 
jam on its next trip through the machine. Quite 
often candy will stick to the tray bottoms after 
a spill and if not discovered and cleaned off, will 
cause a jam in the mogul. 


Typical problems solved 


In one case it was found that molds were break- 
ing down regularly in one machine. It was found 
that the masonite bottom was sliding on the chain. 
A rough bottom masonite soon wore smooth. A 
thicker wood bottom practically eliminated this 
problem. 

In another case, the change to a wood bottom 
for a stronger bottom resulted in an unexpected 
saving in starch because the thicker bottom made 
a shallower tray that used 3/4 pounds less starch 
for filling. 


Tray repairs 


Many plants regularly repair their own trays. 
One manufacturer who pays about $1.50 per tray 
repairs any that require parts costing 40c or less. 
Since a man can repair 10 trays an hour the repair 
costs including labor runs to one third of replace- 
ment cost. Other manufacturers report being able 
to repair 90% of damaged trays. 

Starch trays are an important item affecting cost 
and plant operating efficiency. Any effort toward 
better use of trays is well repaid in a smoother 
running plant and a reduction of scrap. 


from VOSS 


3M500 Cooling Tunnel Belting 
with smoother-than-glass Mylar 


Now, a new cooling tunnel belting with amazing 
strength that imparts a mirror-like gloss to chocolate 
product bottoms and sharp, clean embossing if de- 
sired. Voss “‘Kleer-Gloss"’ 3M500 has a tensile strength 
of 20,000 p.s.i. and a tensile modulus of 550,000 p.s.i. 


impervious to fats and oils, Voss “‘Kleer-Gloss" 3M500 
holds its smooth finish . . . washes clean with soap and 
water. This new cooling tunnel belting is easy to track 
and easy to splice. Furnished in opaque white or eye- 
rest green ...in belt or plaque form. 


Lighter and more flexible M3000 or M6000 “Kleer- 
Gloss” Mylar* are ideally suited for multi-tier plaques 
- +. assure that ‘quality’ look for your products. 

* DuPont Trade Mark for its polyester film 


Your 

SERVICE 
SOURCE 

for ALL Belting 


SEND FOR SAMPLES AND PRICES 


VOSS BELTING & SPECIALTY COMPANY 
5643 North Ravenswood Avenue 
Chicago 26, Illinois 





Please send full information on 


_ ALUMINUM CANDY MOULD PATTERNS VOSS Meer-Sitees” Mylar” Betting. 


for use with mogul starch equipment Name 
We are now making aluminum moulds for - 
the new staggered pump bars. tis 


CINCINNATI ALUMINUM MOULD CO. rey 


Dept. M, 1834 Dana Ave., Cincinnati 7, Ohio City. 



































New 
Products 


A machine which will dispense 
kraft or reinforced sealing tape with 
a center tear-tape and_ starting-tab 
has been developed. The machine 
dispenses the tape ready-to-use in the 
desired length and laminates the 


tear-tape along the center. A start- 
ing tab on one end is automatically 
provided. Use of the tear-tape elim- 
inates use of knives and razor blades 
on well sealed cartons and thus as 
sures that neither carton nor mer- 
chandise will be damaged in opening. 


For further information write: 
Nashua Corporation, Nashua, N. H. 

A new hydraulic data bulletin has 
been released that will assist opera- 
tors, engineers, maintenance super- 
visors and other technical men in 
planning installations of rotary pump- 
ing equipment. The 28 page bulle 





The post Though syste off 
Chocolate Tempeung ge devised, ‘¢ 


Automatic 
CHOCOLATE TEMPERING 
MACHINES 


@ CONTINUOUS 
@ SIMPLE TO OPERATE 
@ ABSOLUTELY RELIABLE 


inquiries to: — 





@ FULLY AUTOMATIC 

@ EASY TO CLEAN 

@ SUITABLE FOR PLAIN, MILK or 
NUT CHOCOLATE MASSES 


CANTAB INDUSTRIES 


P.O. BOX 54. STATION Q. TORONTO 7. 


Manufactured by 
STEPHENS, SMITH & CO., LTD. 


Technical Sales Organization 


ONTARIO, CANADA 


Cubitt Town, LONDON. E. 14 


J. ALAN GODDARD LIMITED. Hastings House. Norfolk St. LONDON. W.C. 2. 
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tin gives definitions of commonly 
used hydraulic terms and following 
an outline of factors involved in pump 
selection describes two methods for 
computing the suction and discharge 
conditions of a given installation. 

For further information . writes 
Blackmer. Pump Company, Grand 
Rapids 9, Mich. 

A sample box of all Sweetone prod- 
ucts is now available in the United 
States and Canada. These products 
include a wide variety of embossed 
and die cut box paddings. 

For further information write: 
George H. Sweetnam, Inc., 286 Port- 
land St., Cambridge 41, Mass. 

Starch driers and conditioners are 
described in a new brochure that 
gives a good engineering description 
of starch driers and some theoretical 
discussion of drying and cooling. 

For a copy write: A. Huhn Mfg. 
Co. 3915 Hiawatha Ave., Minneap- 
olis 6, Minn. 

An automatic packaging machine 
has been developed that forms, fills 
and seals bags automatically. It han- 
dles most heat sealable materials and 
requires only one operator to produce 
up to 45 packages per minute. A 
variety of filling attachments are avail- 
able. 

For further information write: 
Mercury Heat Sealing Equipment 
Company, 2601 N. Howard Street, 
Philadelphia 33, Pa. 


TANK > 


LININGS 


For corn syrup, 
liquid sugar, oils 
and other liquid 
ingredients. 
100% sanitary, 
prevents corrosion, 
contamination, and 
greatly extends tank 
life. These coatings 
reduce maintenance 
time and expense 
substantially. 

We are experienced 
applicators of all 
types of Vinyl, Epoxy, 
Phenolic and Concrete 
coatings. 


NATIONAL COATINGS 
CORPORATION 
340 No. Central Ave. 


Chicago 44, Ill. 








PH. ES—9-6625 


‘ae 




















commonly 





following 
| in pump 
thods for 
discharge 
tion. 
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, Grand : 
a_i ‘aes FRED S. CARVER INC. 
ni g: 
products ‘i HYDRAULIC EQUIPMENT 
embossed ‘ baa Ons CraTuan ROAD eee. 
* CRestv ew 3-8 20 SUMMIT: NEW JERSEY BAncuy 75478 
l write: cagut “PRECARVER” sumer J 
286 Port- THE CARVER LABORATORY PRESS November Lh. 1957 CARVER HYDRAULIC FILTER PRESSES 
mers are 
ure that NOTICE 
-scription 
reoretical It has come to our attention that a foreign firm has offered for sale in this 
ng. country cocoa presses which appear to infringe several of our patents on 
ihn Mfg. the automatic features of the Carver Cocoa Press. There are also some 
M inneap- unfounded and false rumors circulating that we are no longer manufacturing 
Carver Cocoa Presses, 
machine 
The validity of Carver Cocoa Press patents is, and has been, for many 
rms, fills ; , : , 

It heel years recognized and acknowledged throughout the industry in this country 
rere 7 d and abroad. Carver Cocoa Presses are the only presses on the world mar- 
candi ket authorized to embody the features covered by Carver patents, 

uce 
inute. A We are still actively engaged in the manufacture and sale of Carver Cocoa 
are avail- Presses in this country and in many countries abroad through our duly au- 
thorized licensees, as we have been for the past 45 years. 
n write: 
\ipment We wish to give this notice that anyone making, using, or selling presses 
1 Street or press attachments which infringe any Carver patents will be held ac- 
: countable accordingly at the proper time. 
Issued U. S. Carver Cocoa Press Patents:-- 
2,715,965 2,247,988 
2,714, 849 2,226,920 
Others pending and allowed in this country and principal countries through- 
§ out the world. 
FRED S. CARVER INC. 
HYDRAULIC EQUIPMENT 
ONE CHATHAM ROAD 
SUMMIT, NEW JERSEY, U.S.A. 
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Speed Makes The Difference! 
450 CARAMELS CUT and 
WRAPPED EVERY MINUTE 
IDEAL HI-SPEED 
WRAPPING 
MACHINE 







Personal 
super-markets 
stores. Backed by 26 years experie 
ence in the confectionery field. We 
cal 
every six weeks. Candy is our busi- 


Confectionery Brokers. 


G & Z BROKERAGE 
COMPANY 
New Mexico—Arizona El Paso 
County Texas 
P. 0. Box 227 ALBUQUERQUE 
N. Mex. 
service to 183 jobbers, 
and department 


on every account personally 





















Speed that’s always 
dependable — Safety 
than can be counted on 
— maximum production 
at least cost—that’s the 
Ideal Special Caramel 
Wrapping Machine! 


I. Liberman 


LIBERMAN SALES 


COMPANY 
324 Joshua Green Bldg. 

1425 Fourth Ave. 
SEATTLE 1, WASHINGTON 
Cliff Liberman 
Terr.: Wash., Ore., Mont., Ida., 

Nevada, Utah 













Only 2 personnel 
required for this 
entirely automatic 
operation. 





HARRY N. NELSON CO. 


646 Folsom Street 
SAN FRANCISCO 7, CALIF. 
Established 1906 
Terr.: Eleven Western States 


HERBERT M. SMITH 
318 Palmer Drive 
NO. SYRACUSE, NEW YORK 
Terr.: New York State 





SAMUEL SMITH 
2500 Patterson Ave. Phone 22318 
Menufacturers’ Representative 
WINSTON-SALEM 4, N. CAR, 
Terr.: Virginia, N. Carolina, 
S. Carolina 





FRANK Z. SMITH, LTD 
Manufacturers Sales Agents 
1500 Active Distributors 
Box 24, Camp Taylor 
LOUISVILLE 13, KENTUCKY 
Terr.: Kentucky, Tennessee and 
Indiana 





FELIX D. BRIGHT & SON 
Candy Specialties 
P. O. Box 177—-Phone 
ALpine 5-4582 
NASHVILLE 2, TENNESSEE 
Terr.: Kentucky, Tennessee, Ala- 
bama, Mississippi, Louisiana 












Write today for FREE 
Brochures. 


IDEAL WRAPPING MACHINE COMPANY 


VN, NEW YOR 























RALPH W. UNGER 
923 East 3rd St. 
Phone: Mu. 4495 
LOS ANGELES 13, CALIFORNIA 
Terr.: Calif., Ariz., N. Mex., 
West Texas & Nevada 


IRVING S. ZAMORE 
2608 Belmar Place 
Swissvale, 
PITTSBURGH 18, PA. 
Confectionery Broker Representing 


Manufacturing Confectioners 
Since 1925 
Territory: Pennsylvania excluding 
Philadelphia. 





















MODERN a 











THE LATINI SUGAR SANDING SYSTEM 


Latini Sander and Supplementary Steamer 


SANITARY * PRODUCTIVE 
Guaranteed to properly sand the full out- 
put of a mogul! 


< j 


Enlarged steaming chamber. 
Non-corrosive metals wherever steam and 
sugar meet. 


the 





pp Y 
natural brilliancy of sugar crystals and 
forms a protective film simulating crystal- 
lized candies. 


t ing brings out 
















< 


strokers per enrober. 


LATINI 








12 pans. 








LATINI DECORATOR 
Saves Labor—eliminates from 2 to 6 
Versatile—variable speed drive, eleva- 


tion control and 3 sets of decorating 
belts make a wide variety of markings. 


SPRAYING SYSTEM 


Unexcelled for Panned Goods and Pre- 
Building for Enrober. 1000 Ibs. per pan 
per day. Systems available from 4 to 


—_> 


CHOCOLATE 





John Sheffman, Iuc. 152 WEST 42nd STREET © NEW YORK 36, N. Y. 
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CALENDAR 


November 29; Southwestern Candy 
Salesman’s Assoc., luncheon meet- 
ing, Sammy’s Oak Lawn Restau- 
rant, Dallas, Texas. 

December 1; Denver Mile Hi Candy 
Club, breakfast meeting, Denver 
Athletic Club, Denver, Colo. 

December 1; Confectionery Sales- 
men’s Club of Baltimore, luncheon 
meeting, Gannon’s Restaurant, Bal- 
timore, Md. 

December 6; Kansas City Candy 
Club, luncheon meeting, Town 
House Hotel, Kansas City, Kansas. 

December 11 & 12; Western Con- 
fectionery Salesmen’s Association, 
annual meeting, LaSalle Hotel, Chi- 
cago. 

December 13; Confectionery Sales- 
men’s Club of Baltimore, 27th an- 
nual banquet, Lord Baltimore Ho- 
tel, Baltimore, Md. 

December 13; National Food Sales 
Conference, Chicago, III. 

December 13; Carolina Confectionery 
Salesmen’s Club, luncheon meet- 
ing, S&W Cafeteria, Charlotte, 
N.C. 

1959 

January 21 & 22; Manufacturing 
Confectioner Traffic Conference, 
Semi-Annual Meeting, New York 
City. 

January 25-29; Philadelphia Candy 
Show, Benjamin Franklin Hotel, 
Philadelphia. 

February 24-26; NCWA, Western Re- 
gional Convention & Candy Show, 
Riviera Hotel, Las Vegas, Nevada. 

April 13-17; AMA Package Show, 
International Amphitheatre, Chica- 
go, Ill. 

April 23 & 24; Pennsylvania Manu- 
facturing Confectioners’ Assn., 13th 
Annual Production Conference, 
Franklin & Marshall College, Lan- 
caster, Pa. 

May 17-21; Institute of Food Tech- 
nologists, convention, Bellevue- 
Stratford Hotel, Philadelphia, Pa. 

June 8-11; National Confectioners 
Assn., Hilton Hotel, Chicago, Ill. 

July 13-16; Southern Wholesale Con- 
fectioners and Tobacco Association, 
annual convention, Biltmore Hotel, 
Atlanta, Ga. 

July 26-30; NCWA, convention, Pal- 
mer House, Chicago, IIl. 

November 17-20; Packaging Ma- 
chinery Manufacturers Institute 
Show of 1959, New York Coliseum, 

February 19-21; Western Candy Con- 
ference, Los Angeles, Calif. 
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for Better Marshmallows 


the SAVAGE BEATER 


IS YOUR ANSWER. The Savage latest improved sanitary 
marshmallow beater is constructed with stainless steel tank, shaft, 
paddles and breaker bars—100% sanitary. This beater is considered 


standard by manufacturers. 
Built for strength and dura- 
bility, it assures perfect 
manipulation of each batch. 
Hundreds of users in the 
United States and foreign 
countries prefer the Savage 
Beater for its economy in 
operation and performance 
in production, because it 
saves time, space, and op- 
erating cost. Four 200 pound 
Savage Beaters will supply a 
mogul for continuous opera- 


tion. 


THE FIRST COST IS THE LAST COST 


Unexcelled for volume and lightness 
Stainless construction—100%9 sanitary 


No corners for contamination 


Outside stuffing boxes—no leakage possible 


Maximum beating for volume 
Faster heat discharge from batch 


Creates volume suction of cold air 


Larger water jacket for quick cooling 


6” outlet valve for quick emptying 


Less power needed with roller bearings 


Large two piece air vent—sanitary 


Direct motor drive 


Sizes available: 150 lb. or 80 gal. capacity 
200 Ib. or 110 gal. capacity 


SAVAGE oval type marshmallow beater also manufactured with 
stainless water jacket, galvanized cast iron heads, paddles 
and breaker bars. 


SAVAGE BROS. CO. 


2638 Gladys Ave. 


Chicago 12, Ill. 


Since 1855 








NEW PRODUCTS 





New Candy Extruder 


A continuous extruding depositor has been de- 
veloped for candymaking. It features a continuous 
extruding motion with the cut made during the ex- 
truding. This feature gives a very high production 
rate for the machine. The machine is available in 
18”, 24” and 32” belt width sizes. 

The material in a plastic consistency is placed 
in a stainless steel hopper, two serrated feed rollers 
immediately below the hopper pick up the material 
and gently push it through the die plate. Extruded 
pieces or bars are sliced off by a reciprocating cut- 
off wire or knife on a cutting frame which passes 
immediately below the die. A variable speed con- 
veyor belt receives the cut-off pieces and moves 
them away. 

This machine is capable of extruding a wide 
variety of materials, as long as these are cool 
enough to be of plastic and not of liquid consist- 
ency. 

Speed depends upon consistency of the material. 
Light, fluffy, handroll type creams are produced 
faster than heavier, drier pastes which can be ex- 
truded just as well but not as fast. Pieces up to 2” 
thickness between cuts are extruded at a speed of 
about 55” per minute, and pieces over 2” between 
cuts at a speed of about 80” per minute. Actual 
speed depends also on the shape of the apertures in 
the die. 

For average size centers, extruding dies with 8 
aperatures are used, giving a production rate of up 
to 800 centers per minute. 4” long bars with a 








cross-section of %” use dies with up to 16 aper- 
tures and the production rate goes up to 320 bars 
per minute. 24” dnd 32” belt width machines have 
a higher output since the figures quoted are for 
18” belt width machines. The normal depth range 
for centers is %” to 2” and the length range of 
bars is 1” to 4%”. 

Because the cutting and extruding mechanisms 
are designed to allow cutting during extrusion, 
there is a great gain in speed over conventional 
methods. The amount of “flick” of the cutting wire 
when it leaves the face of the extruding die can be 
adjusted with convenient wire-pressure controls. 
Teflon-spraying of the extruding dies ensures com- 
plete uniformity of extrusion through all apertures, 
as well as parallelity of tops and bottoms of the 
centers without any subsequent doming. 

For further information write: Cantab Indus- 
tries, P. O. Box 54, Station Q, Toronto 7, Ontario, 
Canada. 





New Starch Molder 





A completely redesigned starch molding plant 
has been introduced after months of in-plant test- 
ing. Highly competitive in price, the new equip- 
ment features higher speed depositing, fully stream- 
lined construction and greater ease of operation 
and maintenance. 

It will handle the usual range of tray sizes, and 
new tray feeding and carrying mechanisms mini- 
mize tray wear and trouble from tray warpage. 
The trays are supported on a moving track and 
raised pushers on the track insure exact tray posi- 
tion. 

Uniform packing of starch is assured by an im- 
proved leveller and sharp impressions are provid- 
ed by a double-action printer. Printing boards are 
easily replaceable and the printer height can be 
adjusted from either side of the machine. 

The dumping screen, brush sections, tailings 
screen and swinging air-brush are all quickly re- 
movable from the side of the machine. In order 
that the entire inside of the machine be accessible 
for cleaning the horizontally balanced sieve assem- 
bly can be withdrawn in a few minutes from the 
side of the machine. A sliding panel in the base 
of the sieve under the tray tipping section permits 
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by-passing of starch to a starch conditioning plant. 
The sieve is of all-metal construction and uses 
new type brushes which present a continuous 
bristle surface for carrying the goods. A built in 
elevator takes away the finished goods and deliv- 
ers them at table height onto trays or a conveyor. 

All depositor settings are provided with setting 
scales, and the synchronization of the depositor 
with the starch buck and the rest of the machine 
can be accomplished easily and accurately. Ad- 
justment of deposit centering can be made while 
the machine is in operation. Controls for the pump 
stroke, conveyor movement and skip travel are 
all conveniently located, and readily adjustable. 

A wide range of pump bars can be accommo- 
dated by the depositor. Two depositors can be 
supplied if required. 

The machine is fully enclosed, with hinged or 
loosed covers fitted where necessary. No motors or 
drives are external to the machine. Ball or roller 
bearings are used throughout, and are sealed and 
self-aligning wherever possible. The scraper con- 
veyor under the sieve covers the full width of the 
machine. Air circulation is internal, thus avoiding 
any blowing of dust out into the room. The entire 
machine is mounted on a 1/4” thick continuous 
base plate which is levelled 4” off of the floor. 

For further information write: Jabez Burns & 
Sons, Inc., 600 West 48rd Street, New York 11, 
New York. 








NEWSMAKERS 


Clinton Corn Processing Company has appointed 
John C. Alderson district manager in charge of 
their new district sales office in Cincinnati, Ohio. 
Mr. Alderson has been with Clinton in various 
sales capacities since 1946. 


William Heller, Sr., co-founder of Milprint, Inc. 
has been elected honorary chairman by the board 
of directors. Mr. Heller has been active with the 
company for 57 years. Other changes made by the 
board move Roland Ewens from president to chair- 
man and chief executive, and Arthur Snapper to 
the presidency from the post of executive vice presi- 
dent. 


Western Condensing is now packaging their Lac- 
tose in 50 pound polyethylene lined bags for the 
convenience of customers who use this product in 
smaller quanitities. 


Oscar W. Johnson, vice president of the Caller- 
man Company, died October 14th. Mr. Johnson 
was a member of the Chicago Candy production 
Club, the WCSA and was for ten years the chair- 
man of the NCA golf committee. 














A new, compact drive for the Stehling 





CHAS H. STEHLING CO. 


A new Dodge Torque-Arm 
drive on the Stehling tank pro- 
vides a mixer of the standard ca- 
pacities that occupy 30” less 
space than with our standard 
drives. 

The mixers with these drives 
are 30” shorter than our other 
models, and therefore allow more 
flexibility in placement. In all 
other respects these models with 
the Dodge drive are comparable 
to machines with our standard 


drive. 
Write for further details today. 


1303 N. FOURTH STREET MILWAUKEE 12, WISC. 


; Factory Representative: G. B. Hislop 
409 West Bivd., Racine, Wisc. 
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Helpful Books for Candy Plant Executives 





Confectionery Analysis and 


Composition 
by Stroud Jordan and Katheryn E. Langwill 


This volume, first published in 1946, is still the only 
published reference work on the subject of confec- 
tionery analysis. It concerns itself with applicable data 
that covers composition of basic raw materials as 
well as that of the finished confections in which they 
have been employed. 





Choice Confections 
by Walter Richmond 


This new book contains 365 formulas for making two 
batch sizes, one for hand work and one for machine 
work. There are instructions for each batch, with sug- 
gestions as to the methods of coloring and flavoring 
for variety. A glossary is included, both of candy and 
chemical terms. All of the formulas are cross indexed, 
and a complete chapter is presented on chocolate. 





How to Salvage Scrap Candy 
by Wesley H. Childs 


This booklet is a complete revision of the author’s 
work “Modern Methods of Candy Scrap Recovery” 
published in 1943. A considerable amount of informa- 
tion has been collected since that time on methods and 
techniques of salvaging scrap candy. This booklet 
covers all types of candy, and gives many practical 
and economical ways of converting scrap candy into 
a useful form for re-use. 





A Textbook on Candy Making 
by Alfred E. Leighton 


Here is a textbook where the reader can learn the 
basic fundamentals of candy making, the “how” and 
“why” of the various operations in non-technical 
terms. Particular attention is given to the function of 
raw materials, and why each is included in a formula. 





The Candy Buyers’ Directory 
The Directory of Candy Brokers 
1958 Edition 


The Candy Buyers’ Directory is an alphabetical and 
classified directory of wholesale candy manufacturers 
giving information on what type of candy is made by 
each firm, and in some cases the type of packaging 
used. The Directory of Candy Brokers is a geographi- 
cal listing of over 600 candy brokers giving the ac- 
counts that they handle, the territory covered and the 


number of salesmen. 





Profits Through Cost Control 


by Frank Buese and Eric Weissenburger 


This material deals with the problems of cost control 
in candy plants including planning for profit. The 
emphasis is on planning operations so that a profit 
will be made, and in early detection of those factors 
which will adversely affect profit. 





() How to Salvage Scrap Candy 


Book Department 


$2.00 The Manufacturing Confectioner 


() Choice Confections 


Publishing Co 
418 N. Austin B 


yg 


$10.00 Oak Park, Illinois 


(1) A Textbook on Candy Making Gentlemen: 


Enclosed is my check for $ 
I have checked at the left. 


$6.00 
() The Candy Buyers’ Directory and 
bed Directory of Candy Brokers 
.00 


(_] Confectionery Analysis and 
Composition 


$6.00 


(] Profits through Cost Control 
$2.00 
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WCSA Convention Plans 


The program of the 44th annual convention of 
the Western Confectionery Salesman’s Association 
has been completed for December 11th and 12th at 
the LaSalle Hotel, Chicago. As in past years the 
dinner dance will be held Thursday night, the 
llth and the stag dinner and show on Friday 
night, the 12th. 





Minter Bros., is moving in December to their 
new plant in Bridgeport, Pennsylvania. This new 
plant will combine the production facilities of both 
of the firm’s present Philadelphia plants. 





Subscribe to 


THE MANUFACTURING 
CONFECTIONER 


Only $3.00 per year—$5.00 for 2 years. 


Feature Articles 

Candy Clinic 

Candy Packaging 

Candy Equipment Preview 
Technical Literature Digest 
Book Reviews 

And many other features 


418 N. Austin Blvd. Oak Park, Illinois 
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Model 2350 Super 


For high speed, fully automatic 
twist wrapping of hard form, 
solid or filled candies 


Speeds can be 
had up to 350 
per minute ac- 
cording to type 
wrap. 


SUPERMATIC PACKAGING CORP 
1460 Chestnut St. Hillside, New Jersey 














0 K LY HIGH CAPACITY 


BUHLER 


TODAY 





GIVES YOU 
the 
features 
others will 
give 


tomorrow 





¢ Constant Roll Pressures — Fully hy- 
draulic regulation...once set they 
never need readjustment. 


e Hydraulic scraper control. The = 
pressure of the improved scraper 
blade is readjusted automatically to keep it uniform 
and the angle never varies. Fluctuations in output are 
eliminated. Wear on knife is minimized. 


¢ Rolls Always Parallel. In cleaning, the attendant need 
only operate one switch to release and again to press. 
The exact service pressures always come into play. 
This saves time and enables one person to attend sev- 
eral roller mills. 


¢ Buhler Rolls are World Famous for Quality, their excel- 
lent grip and their resistance to wear. 












Type SFG-c 


BUHLER BROTHERS, INC. (U.S.A.) 


130 COOLIDGE AVENUE e ENGLEWOOD, NEW JERSEY 


BUHLER BROTHERS (CANADA) Ltd. 


24 KING STREET WEST e« TORONTO, ONTARIO 


WRITE 
FOR 
LITERATURE 
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The MANUFACTURING CONFECTIONER’S 


Candy 
Clinic 








The Candy Clinic is conducted by one of the most ex- 
perienced superintendents in the candy industry. Some 
samples represent a bona-fide purchase in the retail 
market. Other samples have been submitted by manv- 
facturers desiring this impartial criticism of their candies, 
thus availing themselves of this valuable service to our 
subscribers. Any one of these samples may be yours. 
This series of frank criticisms on well-known branded 
candies, together with the practical “prescriptions” of 
our clinical expert, are exclusive features of The MANU- 
FACTURING CONFECTIONER. 


Panned Goods; I¢ Pieces 


CODE 11B8 
GREEN GUM LEAF-l¢ 
(Purchased in a food shop, 
Oak Park, II.) 
Appearance of Piece: Good. 
Size: Good. 
Wrapper: Cellulose wrapper printed in 
yellow. 
Leaf: 
Color: Good. 
Shape: Fair. 
Sugaring: Good. 
Texture: Good. 
Flavor: Good. 
Remarks: A very good eating 1¢ gum 
piece. 


CODE 11M8 
NUT CHEW-—lI¢ 
(Purchased in a food store, 
Chicago, II.) 
Appearance of Piece: Good. 
Wrapper: Wax paper wrapper printed 
in red. 


Color: Good. 


Texture: Good. 
Peanuts: Good. 
Taste: Good. 
Remarks: The best 1¢ chew of this type 
we have examined this year. 


CODE .11G8 
CHOCOLATE COATED 
PEPPERMINT CREAM—2¢ 
(Purchased in a restaurant, 
Chicago, Il.) 

Appearance of Piece: Good. 
Size: Good. 
Wrapper: Foil wrapper printed in green. 
Coating; Dard: Good. 
Center: 
Color: Good. 
Texture: Good. 
Peppermint Flavor: Very good. 
Remarks: We examine many pepper- 
mints of this type at 2¢ but find this 
one the best. Quality exceptionally 
good for a 2¢ seller. 





Candy Clinic Schedule For the Year 


JANUARY—Holiday Packages; Hard Candies 
FEBRUARY—Chewy Candies; Caramels; Brittles 
MARCH-—Assorted Chocolates up to $1.15 
APRIL—$1.20 and up Chocolates; Chocolate Bars 
MAY—Easter Candies; Cordial Cherries 


JUNE—Marshmallows; Fudge 
AUGUST—Summer Candies 


SEPTEMBER—Uncoated & Summer Coated Bars 
OCTOBER-Salted Nuts; Gums & Jellies 

NOVEMBER—Panned Goods; 1¢ Pieces 

DECEMBER—Best Packages and Items of Each Type Considered 


During the Year. 
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CODE 11K8 
HARD CANDY POP-—l¢ 
(Purchased in a food shop, 
Chicago, III.) 
Appearance of Pop: Good. 
Size: Good. 
Wrapper: Yellow colored cellulose wrap- 
per printed in white. 
Pop: 
Color: Good. 
Texture: Good. 
Flavor: Good. 
Remarks: The best 1¢ pop we have ex- 
amined this year. 


CODE l11I8 
PEPPERMINT STICK—l¢ 
(Purchased in a food shop, 
Chicago, III.) 

Appearance of Stick: Good. 
Size: Good. 
Wrapper: Plain cellulose wrapper. See 
remarks. 
Stick: 
Color: Good. 
Stripes: Good. 
Texture: Good. 
Flavor: Fair; not a good mint flavor. 
Remarks: Suggest that name, address 
and ingredients be printed on cellu- 
lose to avoid trouble with the food 
and Drug Dept. 


CODE 11C8 
PEANUT BRITTLE 
10 ozs.—39¢ 
(Sent in for analysis.) 
Appearance of Package: Fair, 
Container: Cellulose bag, paper clip on 
top, yellow printed in red. 
Brittle: 
Color: Good. 
Texture: Good. 
Peanuts: Good. 
Taste: Good. 
Remarks: Suggest more salt be added. 
A good eating peanut brittle. 


























































CODE 11E8 Marshmallows: 


TOASTED MARSHMALLOWS Coconut: Good. 
6 ozs.—25¢ Marshmallow: Good. 


(Sent in for analysis.) Texture: Good. 


Appearance of Package: Good. Taste: Good. 
Container: Cellulose bag, paper clip on Remarks: A good eating marshmallow 
top, yellow printed in red. but highly priced at 25¢ for 6 ozs. 


"STUCK AGAIN!” 





_* UNHAND °— : TOO LATE ° 

+ ME...YOU, . NOW, MY PROUD n 
'- ae. * BEAUTY. NOTHING BUT + 
* NOBODY WILL EVER ZINSSER ¥ 
* BUY US IF YOU, CONFECTIONERY 
* STICK TO ME GLAZES . 
* | THIS WAY! . . COULD KEEP US APART! 


No doubt about it, there’s real customer resistance to candy that’s 
stuck together. And the best insurance against sticking is ZINSSER 
CONFECTIONERY GLAZES. They’ll keep your candy looking better, too 
— fresher-looking and full colored. 


Zinsser Confectionery Glazes are: 


*% Quick-drying solutions of non-toxic shellacs in 
approved alcohol formulae 
*% Guaranteed free from arsenic and rosin 


%* Made in compliance with regulations of the 
Pure Food and Drug Act 


%*% Non-hygroscopic 


WHICH GLAZE SUITS YOUR PRODUCT BEST? 
REGULAR — full-bodied, opaque, creamy solution. Gives a clear film. 






REFINED — wax-free, transparent, Rhine wine color. Gives a crystal- 
clear film, has lower viscosity than Regular. 
ORANGE — color of conventional liquid orange shellac. For use where 


a transparent orange film is required. 


Available in 3-, 4-, or 5-lb. cuts with 28% %, 34% % and 40% dry solids 
respectively, or special formulae. Can be applied by tumbling or 
pan spraying. 

Write for test samples and further information to: 


WM. ZINSSER & CO. 


offices and factories at 
316 W. 59th St. 319 No. Western Ave. 
New York 19, N. Y. Chicago 12, Ill. 
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CODE 11J8 
MOLASSES 
PEANUT BUTTER STICK 
1% ozs.—5¢ 
(Purchased in a restaurant, 
Chillicothe, II.) 

Appearance of Stick: Good. 

Size: Good. 

Wrapper: Cellulose wrapper printed in 
maroon and white. 

Stick: Stick is a hard candy stick flavored 
with molases and peanut butte 
rolled in fine toasted coconut. 

Color: Good. 
Texture: Good. 
Taste: Good. 
Remarks: A very good eating 5¢ bar. 





CODE 11D8 
TOASTED 
MARSHMALLOW BAR 
2Zpieces 10¢ 
(Sent in for analysis.) 

Appearance of Bar: Good. 
Size: Good. 
Wrapper: Two square bars. Cellulose 
wrapper printed in blue and white, 
Bars: 
Coconut: Good. 
Marshmallow: Good. 
Texture: Good. 
Taste: Good. 
Remarks: One of the best toasted marsh- 
mallow bars we have examined this 
year. 


CODE 1108 
ASSORTED CHEWY TAFFIES 
1 lb.—57¢ 
(Purchased in a retail candy store, 
Vancouver, B.C., Canada) 

Appearance of Package: Fair. 

Container: White folding box printed in 
orange. 

Taffies: Salt water type of taffies. Wax 
wrappers printed in red, green and 
blue. 

Color: Good. 
Texture: See remarks. 
Flavors: Fair. 

Remarks: Some of the taffies were hard, 
some soft and others were grained. 
Flavors are not up to standard. Sug- 
gest formula be checked as taffies are 
not good eating. 
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CODE l11N8 

ASSORTED CHOCOLATES 
1 Ib.—$1.40 
(Purchased in a retail shop, Canada ) 

Appearance of Package: Good. 

Container: Oblong shape, one layer type. 
Red glazed paper top printed in blue 
and gold. White paper wrapper, over- 
all imprint in brown and pink of trees 
and boys. Gold printed seals on ends. 

Appearance of Box on Opening: Good. 

Number of Pieces: 

Dark Coated: 14. 
Light Coated: 12. 
Bon Bons: 2. 
Foiled: 4. 

Coatings: 

Colors: Good. 
Gloss: Fair. 
Strings: Good. 
Taste: Fair. 

Dark Coated Centers: 

Coconut Cream: Good. 

Chocolate Caramel: Good. 

Yellow Cream: Could not 
flavor. 

Jelly: Good. 

Cream: Could not identify flavor. 

Strawberry Cream: Fair. 

Jelly & Cream: Good. 

Dark Cream: Could not identify flavor. 

Sprill Top Cream: Good. 

Mint Cream: Good. 

Light Coated Centers: 

Orange Cream: Fair. 

Dark Cream: Could not identify flavor. 

Yellow Cream: Could not identify fla- 
vor. 

Vanilla Caramel: Tough: 

Chocolate Cream: Fair. 

Jelly: Could not identify flavor. 

Almonds: Good. 

Pink Cream: Could not identify flavor. 

Foiled: Taffy; very hard and tough. 

Chew: Good. 

Chocolate Paste: Good. 

Bon Bons: Good. 

Assortment: Too many creams. 

Remarks: Suggest a better grade of fla- 
vors be used; also improve the assort- 
ment. Quality of coatings and centers 
are not up to standard. Package is 
highly priced at $1.40. 


CODE 11H8 
ASSORTED CHOCOLATES 
% Ib.—90¢ 
(Purchased in a department store, 
Victoria, B.C., Canada) 

Appearance of Package: Cheap looking. 
Container: Folding box, two layer type, 

printed in brown, buff and blue. Im- 

print of chocolate in dark brown. Cel- 

lulose wrapper. 
Appearance of Box on Opening: Good. 
Number of Pieces: 26. 
Coating; Light: 

Color: Good. 

Gloss: Fair. 

Strings: Fair 

Taste: Fair. 

ers: 

Nut Taffy: Good. 

Nut Ting Ling: Good. 

Caramel Praline: Had an “off” taste. 
Chocolate Cracker: Good. 
Chocolate Paste: Good. 
Jelly: Poor. Could not identify flavor. 


identify 
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Caramel: Good. 
Almonds: Good. 
Coffee Cream: Did not have a good 
coffee flavor. 
Assortment: Too small. 
Remarks: Coating and centers are not 
up to the quality of the American 
chocolates at this price. Very greasy 
coating and lacked a good chocolate 
taste. Some of the flavors and centers 
need checking up. 


CODE I1I1L8 
ASSORTED CHOCOLATES 
% lb.—60¢ 
(Purchased in a department store, 
Victoria, B.C., Canada) 

Appearance of Package: Good. 

Container: One layer type of box, ob- 
long shape, white paper top printed 
in red, Imprint of ribbon and bow on 
right side. Cellulose wrapper. 

Appearance of Box on Opening: Fair. 

Number of Pieces: 

Dark Coated: 12. 

Light Coated: 4. 

Cellulose Wrapped: 3. 
Coatings: 

Colors: Good. 

Gloss: All bloomed. 

Strings: Fair. 

Taste: Very Cheap. 

Dark Coated Centers: 

Pink Cream: Rank flavor. 

Caramel: Grained. 

Chocolate Cream: Poor. 

Yellow Cream: Rank flavor. 

Jelly & Cream: Dry and grained. 

Mint Wafer Cream: Cream dry; flavor 
poor. 

Light Coated Centers: 

Nut Chew: Fair. 
Nougat Stick: Fair. 

Wrapped Caramels: Fair. 

Assortment: Poor. 

Remarks: These chocolates are about 
the poorest we have examined. Coat- 
ings had an “off” taste. Centers were 
poorly made and of the cheapest qual- 
ity. 


Serving the candy industry for 
over 55 years with vanilla 
formulas (based on Mexican 
vanilla beans) that have kept 
pace with the advances in 
candy technology. 


Aromanilla 


N VANILLA FLAVOR 





Due to over-runs, extra stock, and 
need for more space, a number of 
reprints from The MANUFAC- 
TURING CONFECTIONER are 


available to subscribers at no 
charge. Meaty list the titles you 
wish on your letter head and send 
to us. 


The Mechanics of Radiant Heat 
Transfer Cc. A. Mills — 1958 


Low Temperature Storage of 
Candies Dr. Woodruff — 1957 


Why They Buy Candy — And 
Why They Don’t 
Stuart Siebert — 1955 


What Is The Potential Market 
For Candy? 
Stanley Allured — 1955 


Cransweets — A New Ingredient 
For Candy 
Stanley Allured — 1955 


Moisture Determination at 
Curtiss Staff — 1955 


How Curtiss Makes Compound 
Coatings 
Stanley Allured — 1955 


The Function of Carbohydrates 
in Confections 
Justin Alikonas — 1954 


Packaging Chocolates at John- 
ston Stanley Allured — 1954 


How Do You Judge A Whipping 
Agent? Henika, Reger & 
Tengquist -- 1954 


Stability of Confections in 
Military Rations 
Cosler & Woodruff — 1953 


Organoleptic Panels — Purposes, 
Objectives & Procedures 
George Gelman — 1952 


Chocolate Viscosity Standard- 
ization Norman Kempf — 1949 


Some reprints in limited supply. 


Send titles on your letterhead to: 


THE MANUFACTURING CON- 
FECTIONER, 418 N. Austin Blvd., 
Oak Park, IIl. 











Continued from page 21 


(3) Title 21—Food and Drugs, Chapter 1, part 
14—Cacao Products, Definitions and Stand- 
ards of density from Federal Register—De- 
cember 6, 1944 


(4) U. S. Department of Agriculture—Letter of 
March 5, 1952 by G. R. Greenbank and Ab- 
stract of paper given by Greenbank and 
Wright at the 1950 meeting of the American 
Dairy Science Assoc. 


(5) H. C. J. Wijnoogst “The Use of Blockmilk 
in the Manufacture of Milk Chocolate”, Jan- 
uary, 1951 issue of the “International Choco- 
late Review.” 


(6) H. A. Hollender (Abstracted by K. E. Lang- 
will) “Special Milk Powders for the Manu- 
facture of Milk Chocolate”. From “Confec- 
tioners Journal”, November 1949. 


(7) R. W. Mykleby, “Dairy Products for Use by 
Manufacturers”. Talk given before Fifth An- 
nual Production Conference. The Pennsylva- 
nia Manufacturing Confectioner’s Association, 


April 26, 1951. 
(8) R. Whymper, Second Edition (1921) “Cocoa 
and Chocolate” J. & A. Churchill, P. 315. 


(9) C. F. Weinreich, “Production of Dry Milk 
Fat”. Publication of Cherry-Burrell Corp. 


(10) Hallquist and Campbell “Milk Chocolate”, 
U. S. Patent 2,519,833, August 22, 1950. 


(11) H. E. Otting “Milk Products” U. S. Patent 
1,882,028, October, 1932 


(12) P. Born “Process for the Production of Milk 
and Cream Chocolate”, U. S. Patent 1,836,303, 
December, 1931 


(13) H. E. Otting, “Manufacture of Milk-Contain- 


ing Products”, U. S. Patent 1,966,460, July 
19, 1934. 


(14) H. E. Otting “Method of Manufacturing Fla- 
voring for Alimentary Products”, U. S. Patent 
2,169,278, August, 1939. 


Additional Publications on Milk Chocolate 


Chocolate Crumb—M. R. Lodge—The Manufactur- 
ing Confectioner—Feb. ’55 


Chocolate Crumb Uses Little Storage Space—T. W. 
McCabe—Candy Industry—May 29, ’56 


Special Enzyme Modified Milk Products—M. G. 
Farnham—Paper presented at Chicago Section 
A.A.C.T.—Feb. 19, ’57 


Chocolate and Cocoa—W. Tresper Clarke—Encyclo- 
pedia of Chem. Tech. Vol. I1I—The Interscience 
Encyclopedia, Inc., N. Y. 


Cocoa—A Bibliography on the Plant and Its Cul- 
ture, and Processing of the Bean. Roberta C. Wat- 
rous—U.S.D.A. Lib. List 53; 1950 











Candu Bibliography—Helen M. Robinson—U.S.D.A, 
South Reg. Res. Lab. 1956 


The Literature of Cacao—W. Tresper Clarke—Ady. 
in Chemistry Series No. 10 American Chem. Soe, 
1954 


Mil-Lait—Tech. Bul. W.M.P. No. 1, Dairyland Food 
Labs, Waukesha, Wisc. 


Cocoa Conference 1951—The Cocoa, Chocolate 
and Confectionery Alliance, Ltd. 11 Green St., 
London W1 


Effect of Raw Material Quality on the Quality of 
Finished Chocolate Coating—R. F. Korphage, P. 
M.C.A. Prod. Conf. 1951 


Swiss and American Chocolate—participating: N. ‘ 
W. Kempf, G. V. Genton, W. dePerrot P.M.C.A. 
Prod. Conf. 1953 


Milk Chocolate Technology—Jay C. Musser, P.M. 
C.A. Conf. 1954 


Enzyme Produced Flavors from Milk Fat—M. G. 
Farnham, J. H. Nelson, A. R. Kemp. P.M.C.A, 
Prod. Conf. 1958 


The Use of Dairy Products in Candy—R. J. Ramsey 
—Address before the Nat'l Conf. Assoc. 73 Annual 
Conv.—June 1956. 
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Hooton Chocolate 
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Liquor; Coatings; Powder 
for the Candy, Ice Cream 
and Bakers Industry 


HOOTON CHOCOLATE COMPANY 
NEWARK 7, NEW JERSEY 
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Why CLARK containers appeal 


to discriminating candy buyers 


Hostesses are inspired to serve fine candy directly 
from Clark containers. Featuring exceptional 
lithography, J. L. Clark candy containers are 
designed to be fashionable in the most sophis- 
ticated surroundings. 

Discriminating buyers know instinctively that 
candy freshness is best preserved by these tightly- 
seamed metal containers with snug-fitting covers. 

J. L. Clark containers are planned by specialists 
to protect the product and be convenient to use— 
are designed by men who know the packaging 
appeals of particular markets. Your established 
design can be faithfully reproduced or we will 
create a new one for you. As a result of this 


lithographed metal containers 
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completely integrated service, Clark containers 
are helping build some impressive sales records— 
they can do the same for you! Get in touch with 
J. L. Clark today and ask to see a sample candy 
container. 

Write for your free copy of “A Businessman’s 
Guide to Container Design.” Here’s informative, 


basic thinking on packaging that can help put 
your confection in the finest family circles. J. L 


Liberty 


Clark Manufacturing Co., Rockford, Ill.; 
Division Plant and Sales, 
Lancaster, Pa.; New York 
Sales Office, Chrysler Bldg., 
New York 17. 





















THE SMART WAY 
TO RETARD DRYING 


Drying of cream Easter eggs, fudge, 
marshmallows, cast and rolled creams, jellies, 
coconut work and grained nougat is easy 

to retard when you use NULOMOLINE. 


It’s the Levulose in NULOMOLINE that 
does the job, and also checks graining of 
caramels, taffy kisses, chewing nougat 
and other chewing candies. 





The high Levulose content balances your 
candy formulas and protects and preserves both appearance 
and taste for longer periods. NULOMOLINE has proven 
its value through the years as the pioneer standardized 
invert sugar since 1909; and NULOMOLINE technical 
service is at your service. 


Order NULOMOLINE now .. . direct or through your jobber. 


THE NULOMOLINE DIVISION 


AMERICAN MOLASSES COMPANY 


Manufacturers of NULOMOLINE (Standardized Invert’ Sugar) and Syrups 
120 WALL STREET, NEW YORK 5, N.Y. 


330 East N. Water St., Chicago 11, Ill. © 1300 West 3rd St., Les Angeles 17, Calif. « NULOMOLINE, LTD.: 1461 Parthenais St., Montreal, Canada 


NULOMOLUNE 


THE PIONEER STANDARDIZED INVERT SUGAR 
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WY, tetieve in modern machines. 
We use them. But we offer you 
this plus: all of our folks 
take a personal interest 

“in preserving our 
quality reputation. 





When it 
comes to quality- 
people mean more 
og than machine 









nots 


| Ae 
. 


| CHOCOLATE COMPANY, ING», Lititz, Penna. 





48 — The Manufacturing Confectioner 



































ctioner 








This view of the kitchen shows that it is unusually 
well equipped for a single shop operation. Note the 
vacuum cooker and depositor. 


A tremendous variety of candies and packages are 
featured, proof of the preferred place this shop has 
found in its community. 


The Plyley Story 


ae the biggest difference between the 
history of Plyley’s Candy shop, LaGrange, Indiana 
and that of dozens of other similar shops across 
the country is that Plyley’s history has been re- 
corded. Mrs. Plyley, wife of the founder, has set 
down in detail a record of the growth of their 
shop and at the same time has recorded some of 
the difficulties which faced manufacturing retailers 
in the early part of the century. The following is 
Mrs. Plyley’s story: 

“We came to LaGrange in the fall of 1908 from 
Nappanee, Indiana, where Mr. Plyley had owned 
and operated the Spents Barber Shop. We took 
over the Watkins Agency® for LaGrange County 
and in the spring of 1917 we bought a six room 
house with a store on the north west corner. This 
had been a notions store which sold dishes, books, 
and school supplies. After helping the former owner 
close out the supply of merchandise we placed 
the Watkins products on the shelves.” 

“At this time World War One was declared by 
President Woodrow Wilson. No one knew what to 
expect, but we kept on with the Watkins business 
and also bought just as much merchandise as we 
could afford and pay cash for.” 

“In the fall of nineteen we began making fudge 
and placing it in the store window. It sold quite 
well so we decided to add other kinds. Our recipes 
were from home cook books and our equipment 
very limited. Tea-cups were our measuring cups 
and our batches were very small. We felt that if 
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it didn’t sell we could eat it ourselves or call in 
a friend or two for a treat.” 

“Sales ran at five, ten and twenty cents to a 
customer. My big thrill came when one of the 
town’s ladies came in and bought a dollar's worth 
of assorted candy.” 

“Sugar was scarce at that time and cost 29c¢ a 
pound when you could get it. We found that we 
were able to sell all the candy that we could get 
sugar to make.” 

“Candy jars were donated by friends; we bought 
wax bread papers from a grocery bake shop and 
also purchased for seventy-five cents an old marble 
top table which we used on top of our dining room 
table for hard candies and lollypops. In July, 1920 
we bought a ten quart Hobart machine which we 
had seen in operation in a bake shop in Nappanec 
Our batches of divinity were getting too big to 
beat with an egg beater so I made up a batch and 
tried out the machine before we bought it. It cost 
one hundred and sixty-five dollars and I was awake 
nights wondering how we would pay for it. We 
found, however, that it lessened our work and 
enabled us to get much more candy made. We 
also added a Coleman burner with air pressure to 
our gasolene stove. This gave us a very hot fire 
but took a lot of work because it had to be pumped 
up by hand quite often.” 


*Watkins Company of Minnesota commissioned 
agents to sell their linament and lemon oil. 





“Using several new kettles and some new bowls 
we began making more kinds of candy and more 
lollypops. We tried using some big, old-time tooth 
picks for sticks in the pops but they didn’t work. 
We didn’t know where to buy lollypop sticks but 
heard about a confectionery magazine and sub- 
scribed to it and found out from them where and 
how to buy them. As we didn’t have any charge 
accounts we had to send two dollars in cash for 
the sticks and I had thought that we would have a 
year's supply but they didn’t last six weeks because 
it was a time when everyone was eating lollypops.” 

“In 1921 we were outgrowing our ten quart ma- 
chine and replaced it with a thirty quart machine 
of the same make. At this time we sold the Watkins 
business and devoted all our time to the store and 
candy business which was really growing.” 

“This year Mr. Plyley replaced both the front 
store windows with full sized glass window taking 
down the old one which had twenty or more panes 
of glass in them.” 

“We put in our first order for candy boxes 
from a Ft. Wayne company and since we didn't 
have any help I asked my customers to help 
pack their own boxes. This way I learned how they 
like them packed and received some good ideas 
and advice on how it should be done.” 

“Through the new candy magazine we learned 
about the national convention to be held at the 
Chicago Coliseum in May, 1922. We decided to 
attend if we were eligible. The editor sent us the 


information and were at the Coliseum the first day 
even before the, doors were opened.” 

“This was the first time either of us had a chance 
to see and ask questions about products used in 
manufacturing candies. The raw materials were 
shown in endless variety. In some cases the ex- 
hibitors went to considerable effort and expense 
to show how the materials they handled were pro- 
duced, harvested and marketed.” 

“Manufacturers of machinery had their equip- 
ment in operation and showed by actual test what 
they could do. This beat all assurances by salesmen 
as to a machine’s capacity and quality.” 

“Before leaving the Coliseum we called on the 
editor and publisher of The Candy Manufacturer, 
Mr. Earl R. Allured. We spoke to him about the 
help we received from the magazine and also 
about the idea of national advertising for candy. 
Manufacturers were beginning to realize at that 
time that a national advertising campaign would 
influence more people to eat more candy. In the 
spring of 1922 signs appeared in street cars across 
the United States which bore the slogan adopted 
by the industry. “Everybody likes candy.” This 
cooperation in advertising resulted in a closer 
association between the different branches of the 
industry along with serving its first purpose of re- 
minding people to buy more candy.” 

“We bought a large candy case in the spring 
of 1923. It was an eight foot case and had a com- 
partment in the center for a one hundred pound 

















ERCKENS 


3 : Makers of Fine Chocolate and Cocoa 





MERCKENS CHOCOLATE COMPANY, INC. 
155 Great Arrow Avenue, Buffalo 7, New York 


BRANCHES AND WAREHOUSE STOCKS IN 
BOSTON, NEW YORK, CHICAGO, LOS ANGELES, OAKLAND, SALT LAKE CITY, SEATTLE 
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chunk of ice. It worked fine in the center but as 
far as the ends of the case were concerned it was 
not much better than no ice at all.” 

“This year we had our first experience with hir- 
ing help. We thought that girls from the country 
would be our best bet because they wouldn't have 
so many outside interests and would be on the job 
when they were needed. The girls we hired lived 
with us and were on the job from six or seven in 
the morning until nine in the evening if necessary. 
On Saturdays we were always open until eleven 
and sometimes twelve. Sundays were our biggest 
day and one of the girls had to be on the job to 
help out that day.” 

“America’s Billion Dollar Candy Industry’ was 
the theme of the second candy exposition we at- 
tended. This one was controlled and managed by 
the National Confectioners Association and was 
held in May, 1924 on Navy Pier in Chicago. There 
were many exhibits at this exposition which were 
not at the last one, and ideas for every phase of the 
candy business were available here.” 

“We visited Savage Brothers factory on this trip 
and bought our first steel top candy table that 
could be cooled or warmed by running water 
through it. We discarded our dining room table and 
the accumulation of marble slabs that we had been 
using for lollypops and hard candies.” 

“We invested $140 in an electric chocolate dip- 
ping table and bought some rubber molds for mak- 
ing mints and a few metal chocolate molds.” 

“Our business grew with the growth of the town. 
A Standard Oil station was put up across the street 
from us. The town put in a water fountain on our 
corner and Highway 20 came through LaGrange. 
All of these things helped our business.” 

“In 1925 we started stocking playing cards, party 
favors, score cards and place cards. The many 
ladies clubs in town were good customers for these 
items and I spent many hours thinking up new 
candy items for them so that one club could outdo 
the next one with clever refreshments.” 

“By 1926 we had built a second story to our 
building, had a fountain installed and were es- 
tablished as a quality candy and gift shop in the 
town of LaGrange.” 

Mrs. Plyley ends her record with these words. 
The history of Plyley’s Candy and Gift Shop, how- 
ever, certainly did not end in 1926. Through the 
years the business has continued its growth and 
now has equipment that the founders wouldn't have 
dreamed possible. Machinery includes two 100- 
pound Smith Chocolate melters, one 250-pound 
melter, an 80-quart Hobart Mixer, a Model K kiss 
machine, a Smith Pony caramel cutter, two Ball 
Cream beaters, a Racine baby depositer, a Triumph 
extruder and other equipment. 

Plyley’s has come a long way since the days of 
beating the batch with an egg beater and measur- 
ing in tea-cups. And 85 year old Mrs. Plyley looks 
back with pride on her part in making the business 
what it is today. Her legacy to her grandchildren 
is the result of years of faith and hard work! 

The end 
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check list of practical tests 


for FLORASYNTH 
TRUE FRUIT FLAVORS 


and other natural flavors 


by TASTE? 
... EXCELLENT 


by SMELL? 





by MIXING? 
... PERFECT 








LABORATORIES. INC. 


EXECUTIVE OFFICES: 988 VAN NEST AVE. ox 2) NEW YORK 62, 1. ¥. 


CHICAGO 6 - 
Coen So Bae 











>. * 


WHERE THERE’S BUSINESS ACTION THERE’S A BUSINESSPAPER 


One of the stepping stones to success is the ability to get 
the inside word on what’s going on in your business. 
There’s no better source for that word than the business- 
paper serving your particular field. 


In fact, there’s no other source so complete, so timely, so 
authoritative. For facts. For news of the trade or industry. 
For fresh ideas in design, engineering, production, market- 
ing. For the special information a man in any business 
needs to make decisions. 


The man on the rise, like the man on top, reads his business- 
paper .. . searchingly, carefully, thoroughly. Searchingly, 


One of a series of advertisements prepared by THE ASSOCIATED BUSINESS PUBLICATIONS 


for information he must have. Carefully, because he’ 
reading for profit, not for pleasure. Thoroughly, because 
he wants to know, what's in it for me? And, for thes 
reasons, he reads the advertising with the same inten# 
concentration he devotes to the editorial pages. 


To keep on rising in your field take out your own sub 
scription to your businesspaper. Then read every issue 
Searchingly. Carefully. Thoroughly. 
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Penuche Fudge 


BY Hers KNECHTEL 
Knechtel Laboratories 


a fudge is an excellent special for the 
week immediately following Christmas or New 
Year's Day. At this particular time of the year it 
is difficult to make chocolate items and hard candy 
which will appeal to people’s tastes. People have, 
in most cases, become surfeited with chocolates 
and hard candies during the holidays. 

In addition, this Penuche fudge provides a good 
basic formula for candy makers who are anxious 
to work out a line of “beater-type” fudges. This 
type of fudge requires a Ball type beater. 

“Beater-type” fudges are tough to master. But 
once they are worked out and adjusted to the 
particular equipment in a given plant, they are 
found to be extremely simple, low in cost, and the 
resulting product is more uniform and vastly bet- 
ter eating than regular fudges. This is due to the 
fact that “beater-type” fudges set when the crystal 
formation is at the strongest point, allowing more 
moisture in the product which gives greater ten- 
derness and flavor. 

Ingredients 
24 Ibs. Sugar (cane or beet) 
10 Ibs. Brown Sugar (dark) 
6 lbs. Corn Syrup 
4 lbs. Sorbitol Solution 
1 1/2 Ibs. Vegetable Fat—90° F. melting point 
11/2 gals. 20% cream 
ze to boiling point and without stopping boil 
d: 
1/2 gal. Evaporated Milk 
Imitation maple flavor to suit 
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Cook to 243° F. and pour onto clean five foot 
cream-beater or adjust the size of the batch for 
beater of: different sizes. Let it cool to 150° F. 
then add: 

2 Ibs. Butter 

1 1/2 lbs. Mazetta (Frappe’) 

1 1/2 ozs. Salt 
Start the beater and when the first signs of grain 
appear, add 8 lbs. of walnuts or pecans. Then, 
when it seems that the batch would hold its posi- 
tion (shape) if the beater were stopped, add 4 
ozs. of fresh or frozen egg whites and let turn 
four more times. 


Immediately ladle out in “globs” onto paper-lined 
trays or boards. Within minutes these “globs” can 
be sliced for packaging or they can be left in the 
chunk-form and sliced at the point of sale. 

Note: If vacuum cooking is available, the beater 
should be one which has been used previously with 
some grain on it. Then it is unnecessary to wash 
the beater between batches or allow time for cool- 
ing thus permitting much greater production. If a 
nearly perfect vacuum can be obtained on the ap- 
paratus, i.e., approximately 29 inches, the open fire 
cook should be about 233° F. In any event, the 
finished cook should be the equivalent of an open 
fire cook of 243° F. 

The batch should not be cooled too much on 
vacuum but removed at the end of boil when it 
will be approximately at the correct temperature 
for creaming. 











USDA price program for dates 


The U. S. Department of Agriculture has an- 
nounced the continuation of their new-use program 
which is intended to broaden the market for domes- 
tic dates. Last year 10.1 million pounds were 
diversed from use in the whole or pitted form and 
were made into date pieces, chopped dates and 
date butter. These products were often used in 
confectionery items. The program calls for 20% 
of Deglet Noor and 10% of Zahidi dates to be set 
aside for new uses. 


Industry Loses Key Executives 


Louis L. Mcllhenney, chairman of the board at 
Stephen F. Whitman & Son, died on October 4th. 
Mr. Mcllhenney had been with the company for 
more than 50 years and had been board chairman 
since 1952. 


Mancha J. Bruggemeyer, sales manager of Brug- 
gemeyer, Inc., Chicago wholesalers, passed away 
October 8th. Mr. Bruggemeyer, who lived in Forest 
Park, Illinois, had been in the candy business for 
50 years. 


Henry G. Fenn, President of Fenn Brothers, Inc., 
died October 21st. He had been a member of the 
NCA board of directors since June, 1957. 





Cacao Barry, S.A. of Paris has opened an Ameri- 
can office at 366 Madison Avenue, New York City, 
to act as general agents for the firm. The general 
manager is Paul P. Ashley. 


R. D. Webb & Company, Cos Cob, Connecticut 
has been named official sales agent for Ventura 
Processors Coastal Brand Lemon Oil USP. 


Douglas L. Mann has been appointed assistant 
general manager at Western Condensing Company. 
In addition to his new post he will continue as 
general sales manager. 


George H. Sweetnam, Inc. has appointed a num- 
ber of new representatives. In Illinois its Anderson 
& Co., Chicago; in Philadelphia, Fred Baehr & 
Co.; in Baltimore, Bryant Brokerage and in Cali- 
fornia, K. L. Moses, Los Angeles. 


Monsanto Chemical Company has increased its 
production capacity for vanillin by 25%. This is the 
third expansion of this sort since the company 
transferred production of the product to Seattle, 
Washington in 1955. 


J. C. Corrigan Company has announced the ap- 
pointment of William J. Ohrenberger as sales man- 
ager. 








ALWAYS AT YOUR SERVICE 





In Cocoa Since 1899 


EMIL PICK CO. 


COCOA BROKERS 


NEW YORK, N. Y, 
BOwling Green 9-8994 


80 WALL ST. 





COCOA BEANS — COCOA BUTTER 
Cocoa and Chocolate Products 

















PRODUCT DEVELOPMENT 





MANUFACTURING—MANAGEMENT 





Successful experience developing dis- 
tinctive new products and assortments 
—varied background directing all phas- 
es of large and small manufacturing 
operations including molded continent- 
al type chocolates—also familiar with 
chain chocolate shops and department 
store sales—executive position desired 


with progressive and expansion minded 


company—San Francisco and Boston 
area preferred. 


Address Box No. 1181 
The Manufacturing Confectioner 

















STATEMENT REQUIRED BY THE ACT OF AUGUST 24, 191 
AS AMENDED BY THE ACTS OF MARCH 3, 1933, AND UL 
2, 1946 (Title 39, United States Code, Section 233} SH 
ING TH HE OWNERSHIP. } MANAGEMENT, A . 
CIRCULATION OF 

The Manufacturing Confectioner, published monthly at Pontiac, 
mie, for 1, 1958. 

The names and addresses of the publisher, editor, mana 
pe and business managers are: Publisher, Mrs. Earl R. All 
418 N. Austin Blvd., Oak Park, IL; Editor, Mr. Stanley E. Allured, 
418 N Austin Bivd:, Oak Park, Til. 

The owner The Manufacturin Confectioner Publishin 
418 N. Austin oan Bed. Oak Park a 
Austin Blvd., Oak Park, Ill; Allen RK Allured, 418 N. Austin Bivd., 
Oak Park, Iil.; James W. Allured, 418 N. Austin Blvd., Oak Park, 
IL; Stanley E. Allured, 418 N. Austin Blvd., Oak Park, Ill. 

4. The known bondholders, mortgagees, and other security holders 
pe or holding 1 1 peseent or more of total amount of bonds, 
mostanone, or other securities are: None. 

. Para fe 5 snd © tested, & geste whew Go. madihelier & 


the books of compan’ 
ties Py a capacity other than that of 
STANLEY ALLURED, 





] . 
(My Commission expires March 5, 1000) 
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Your candy has better appearance... 
faster sales with the finest pecans... 


.. Lleischinais hanly Pecans 


Pecans accent the full, rich taste of 
your candy products. But you need pe- 
cans that stay fresh longer to give your 
candies longer shelf-life . . . assure taste 
satisfaction whenever they are pur- 
chased. And when it comes to fine, 
fresh pecans . . . 

Here’s why more and more manufac- 
turing confectioners are choosing 
Fleischmann’s Fancy Pecans: 


Fleischmann’s Fancy Pecans are bright- 
colored, full-meated, and firm. You can 
be sure they will be uniform in size. 
whichever grade you select. Our expert 
buyers choose only the “pick” of the 
pecan crop. These “seedling” pecans 
have a higher oil content for long- 
lasting flavor. And they stay fresh 
longer because they're fresher when 
you get them. 


Remember! Your candies will taste 
even better . . . and sell faster . . . when 
you use the finest pecans — Fleisch- 
mann’s Fancy Pecans. Call your 
Fleischmann man today. He'll help you 
select the grades you need. 
Ask your Fleischmann man about: 
Frozen Egg Whites, Coffee for 
Flavoring, and other products. 


Heischmann's ‘ fancy Pecans 


STANDARD BRANODS 
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INCORPORATED 











MACHINERY FOR SALE 


HELP WANTED 











MISCELLANEOUS 











FOR SALE 


Bonus Cluster Machine 

Model S # 3 Savage Fire Mixers. 

20 gal. Model F-6 Savage Tilting 
Mixers, copper kettle. 

200 Ib. Savage Oval Top Marshmal- 
low Beaters. 

Cut-Rol Cream Center Machines. 

50” two cylinder Werner Beater. 

1000 Ib. Werner Syrup Cooler. 

200 Ib. to 500 Ib. Chocolate Melters. 

24” and 32” N.E. Enrobers. 

Simplex Gas Vacuum Cooker. 

Simplex Steam Vacuum Cooker. 

Savage Cream Vacuum Cooler. 

600 Ib. Continuous Vacuum Cooker. 
Form 3 and Form 6 Hildreth and 
Factory Model American Pullers. 

6’ and 7’ York Batch Rollers. 
National Model AB Steel Mogul. 
National Wood Starch Buck. 
Bausman Twin Disc Refiner Unit. 
Ball and Dayton Cream Beaters. 
100 gal. Cop Mixing Kettle with 
By A = Agitator. 
udson Sharp Wrapper. 
350 Ib. cap. Resco chocolate melt- 
ing and tempering kettle. 


Hansella sizing unit. 

We guarantee completely rebuilt. 
SAVAGE BROS. CO. 

2636 Gladys Ave. Chicago 12, Ill. 





QUALITY CONTROL SUPERVISOR 


A Canadian manufacturing firm requires 

a man fully experienced in the pro- 
duction of Creams, Hard Candy and 
General Confectionery lines. Apply out- 
lining fully, experience, age, references 
and salary expected. Box 1182 The 
MANUFACTURING CONFECTIONER. 


Plant Technical Director (Food Tech- 

nologist): Well known company offers 
excellent opportunity to man age 30-40 
who will supervise the laboratory and 
take charge of all technical aspects of 
manufacturing, serving as Staff Assistant 
to the Plant Manager. Experience in 
candy or food manufacturing required. 
Manufacturing technical experience es- 
sential. Chemistry degree necessary. Must 
have growth potential. Appropriate sal- 
ary. Your complete reply invited in con- 
fidence. Box 1087, The MANUFACTUR- 
ING CONFECTIONER. 








SITUATION WANTED 




















FOR SALE: Simplex Gas-Fired Vacuum 

Cooker, 3 ft., 4 ft., 5 ft. Cream Beat- 
ers, 50 to 300 Ib. Chocolate Melters, Gas 
Stoves, Cut Roll and Friend Cream Cen- 
ter Machines, Pulling Machines, York 
Batch Rollers, Steam Jacketed Agitating 
Kettles, Water Cooled Slabs, Marbles, 
Hobart & Reed Vertical Beaters, Candy 
Packing Wheel, Copper Kettles, Gulli- 
tine Caramel Cuttin Machine and other 
items. You will it worth while to 
check out prices first. S. Z. Candy Ma- 
chinery Co. 1140 N. American St., Phil- 
adelphia, Pa. 


PAN SPECIALIST — Life time experi- 

ence as supt., and supervisor, have 
worked and taught pan work with the 
largest companies. Will teach all phases 
of pan work, will travel anywhere to 
teach, for steady work prefer NY Met. 
area. Companies looking to expand in pan 
work line, can set up dept. and supervise 
and teach personnel. Includes all kinds 
of pan work — Choc. work, candy coated 
work, soft work, & gum work. Box 1183, 
The MANUFACTURING CONFEC- 
TIONER. 


MANUFACTURING EXECUTIVE 
Experienced — Plant Manager supervis- 

ing production, production control, 
plant engineering, quality control. Com- 
plete control Branch Plant. Strong on 
Cost Reduction. M: I. T. Grad. — 43 
yrs. old. Box 1184, The MANUFAC- 
TURING CONFECTIONER. 








Lynch RA Wrapper with roll-card feed: 
32” Greer Enrober with Bottomer and 

Freon Cooling Tunnel; LP-3 Pop Wra 
r. Box 1081, The MANUFACTURING 
NFECTIONER. 


Hohberger Cream Machine; Steel Mogul 

with Feeder and Stacker, stainless 
steel hopper; Werner Ball Machine, 24” 
fully automatic; Battle Creek Wrapper, 
Model 46, electric eye; Gas Fire Sim- 
lex Cooker with extra kettle; Currie 
tacker. Box 1082, The MANUFAC- 
TURING CONFECTIONER. 


600-Ib. N.E. Cooker; Ideal Caramel 
baggy se 2W6 Hudson Sharp Wrap- 








r; Forgrove Hard Candy Wrappers: 
lar ball and 


ge Werner Ball Machine for 
starlight; LP Pop Wrapper. Box 1083, 
The MANUFACTURING CONFEC- 
TONER. 


WE BUY & SELL 


YCellophane 
BAGS 


SHEETS*ROit S-SHREDDINGS 


Collephane rolls 100 ff. or mere 
ALSO MADE OF OTHER CELLULOGE FILM 
Glassine Bags, Sheets & Rolls 


Diamond “Cellophane” Products 


Harry L. Diamond Edward H. Elsen 


“At Your Service” 
74 E. 28th St... Chicage 16, 
Victory 2-1030 


Illinois 








FOLDING CANDY BOXES: All 
carried in stock for prompt de 
Plain, Stock Print or Specially pri 
Write for our new catalog of Eve 
Day and Holiday Fancy Boxes, and 
Paper Products used in the manufac 
an Es ing of candies. P 
Goo COMPANY, INC., 270 Al 

Street, Cambridge 39, Mass. 


Offgrade, damaged or surplus 
starch, flour, syrup, cocoa, chocoli 
chemicals, for non-food purposes. Che 
ical Advance Corporation, 1341 ;, 
Street, Philadelphia 7, Pennsylvania a 
Telephone: Rittenhouse 6-1730. ¥ 


Candy Box Wadding, cut to size. Box 

and other supplies. Folding candy 
boxes, Frt. allowed. Shadur Box G@ 
Milwaukee 9, Wis. s 








a 








CLASSIFIED ADVERTISING 
is designed to aid the candy 


man in finding a market for oF 





source of used equipment, sery=) 


replying to ads address: Ba 
Number, The Manufacturin 
Confectioner, 418 N. Austil 
Blvd., Oak Park, Illinois. 

Minimum insertion is 3 lines, 
at 40¢ per line, 80¢ for bold 
face; not subject to agency dis = 
counts. 

















(Covers available) 
ECONOMY | 
EQUIPMENT © 
RUGGEDLY CONSTRUCTED FOR LIFE TIME 
FULLY APPROVED BY HEALTH AUTH 


Manufactured by 
The Standard Casing Co., Inc. 
121 Spring St., New York 12, N.Y 
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MOST MODERN 
HARD CANDY PLANT 


e Some Machines New 
e Other Machines 
Practically New 


HARDLY USED 


pttractively Priced 
For Zuich Sale 
med: 
Yon, IMMEDIATE 
= 4 | DELIVERY * 
SS pew UY 1966 INSPECTION CAN BE many OR | 
Forgrove 42C high speed Whirl-style National Equipment High-Speed High-Gloss 


Asic Cutting and Twist Wrapping Machine. ARRANGED BY APPOINTMENT __ continuous Hard Candy Vacuum Cooker. 600 


1%". Output is 600 pieces per minute. to 2,500 ibs. hourly production. 





m=}, — air WSS 


1~ Sauage 


cf 





Batch Former 4-Step Sizer Super Rostoplast 3-Way Cooler 
1 — Complete Hansella Plastic Forming Line. Sold as a complete unit or any individual machines. 


Rose Horizontal 
Automatic Batch Roller. 


All Offerings Are 


Subject To Prior Sale 
WRITE... 
WIRE... 
PHONE... 


collect to arrange to 
1¥%4” x 17/32” diameter. Z : inspect this equipment 
%" x %" x %” to %” 3 and for complete de- 


3 — Rose 500 RAF Form, Cut 
and Twist Wrap Machines. 


dads dich tails and quotations. 


5,000 Machines In Stock 
e Every type 
e Every capacity 
e For every need 
TELL US YOUR 
REQUIREMENTS 





































Ambrosia Chocolate Co. ......Oct. 58 
Anheuser-Busch, Inc. ny. (ae ae 
Aromanilla Co. Inc., The .......... 45 
The Best Foods Inc. .............. 12 
Blumenthal Bros. Chocolate Co. .... 15 
Brazil Nut Advertising Ass’n .. .Oct. 58 
Burckhalter, C. W., Inc. ...... .July 58 


California Almond Growers Exchange 24 


Clinton Corn Processing Co. ....... 10 
Corn Products Refining Co. ...Oct. 58 
Dairyland Food 

Laboratories, Inc. ..........Oct. ’58 
Dodge & Olcott, Inc. ... .Second Cover 
Durkee Famous Foods ........ Aug. ’58 


Felton Chemical Company, Inc. Oct. ’58 
Florasynth Laboratories, Inc. ...... 51 


Aasted Chocolate Machine Co. . Sept. 58 


Baywood Manufacturing Company 

ETT AI. 50 RS a ea tes eee July ’58 
Buhler Brothers . st os + Bean 42 
Burns, Jabez & Sons, Inc. .....July ’58 
Burrell Belting Co. ............... 30 


Cantab Industries ................ 
Carle & Montanari, Inc. ........... 
Pred S. Carver, Inc. ..... 26.0004. 
Cincinnati Aluminum Mould Co. ... 33 
Confection Machine Sales Co. . .Oct. °58 
Crescent Metal Products, Inc. . . July ’58 


RRS 


American Viscose ............ Oct. 58 
Amsco Packagin: Morbiasty Inc. Oct. ’58 
Auto Wrappers (Norwich) Ltd. April °58 


CONS Ba OM yg ek cds aecwts 47 
Cooper Paper Box Corporation . . Oct. ’58 
Daniels Manufacturing Co. ........ 59 
Diamond “Cellophane” Products ... 56 








E. I. du Pont de Nemours & Co. Oct. 58 
Federal Paper Board Co. .. .. . .Sept. "58 





2s. & 
RAW MATERIALS 
Food Materials Corporation .. . .July °58 
Foote & Jenk, Inc. ........... Oct. 58 
Fritzsche Brothers, Inc. ... Bee 
Gunther Products, Inc. .. 
Hennsingsen Foods, Inc. ......July 58 
Hooton Chocolate Co. ............ 46 
Hubinger Company .Oct. "58 


Kohnstamm, H., & Company, Inc. .. 16 


Lenderink & Co. N. V. .......Sept. "58 
M & R Dietetic Laboratories. .March ’58 
eS 2 2 > ge a 
Merckens Chocolate Company, Inc. .. 50 
National Aniline Division, Allied 
Chemical & Die Corp. ....... sae 
National Food Products ....... July *58 


Greer, J. W., Company ........Oct. 58 


Hamilton Copper & Brass Co. . .July 58 
Hansella Machine Corp. ........... 4 


Lehmann, J. M., Co., Inc. . .. & 
Mikrovaerk A/S ........ .... Oct. 58 
Mill River Tool Company .....July 58 
Molded Fiber Glass Tray Co. . .Sept. ’58 
National Coatings Corporation ..... 34 


Pulverizing Machinery Division July 58 
E. T. Oakes Corporation ...... July 58 


General Packing Division ..... Aug. 58 


Hayssen Manufacturing Co. .. . Oct. 58 
Hudson-Sharp Machine Co. .. . Oct. ’58 


L D. Company .............. July ’58 
Ideal Wrapping Machine Company .. 36 
Knetchel Laboratories ............ 20 
Lynch Corporation ........... Oct. ’58 


Mercury Heat Sealing Equipment Co. 29 


INDEX 


Advertisements of suppliers are a vital part of the industrial publication's service to 
its readers. The following firms are serving the readers of The Manufacturing Confec- 
tioner by placing their advertisements on its pages. The messages of these suppliers 
are certainly a part of the literature of the industry. Advertising space in The Manu- 
facturing Confectioner is available only to firms supplying equipment, materials, and 
services for the use of confectionery manufacturers. 
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Nestle Company, Inc., The ........ 18 
Nu Coat Bon Bon Company ....... 4 
The Nulomoline Div. American 


Molasses Co. ........ . 8 
Pfizer, Chas. & Co., Inc. ...... Oct. "58 
ne eS cs cae eae e .. i 
Refined Syrups & Sugars, Inc. . Sept. 8 
Staley, A. E., Mfg. Co. ............98 
Standards Brands, Inc. ........... 55 
Stange, Wm. J., Co. ....... ; .§ 
Sterwin Chemicals, Inc. ...... .Oct. 8 
Sunkist Growers ................. 6 


Verona-Pharma Chemicals Corp. July 38 


Western Condensing Co. .. . Back Cover 
Wilbur-Suchard Chocolate 

Company, Inc. ......:..... . ae 
Wm. Zinsser & Company .......... 44 


PRODUCTION MACHINERY AND EQUIPMENT 


Racine Confectioners’ Machinery Sept. "38 
Savage Bros. Co. ................. 4 


Sheffman, John, Inc. ........ . 27-6 
Standard Casing Co., Inc., The .... % 
Stehling, Chas. H., Co. ...........@ 


Taylor Instrument Co. ........ May "58 
Thouet Maschinenbau-Aachen . April 38 


Union Confectionery Machinery 


Rk Sete: ears coer aes One 57 
Vacuum Candy Machinery Co. Sept. '58 
Voss Belting & Specialty Co. ......-. 33 


PACKAGING SUPPLIES AND EQUIPMENT 


ie oe 
Package Machinery Co. ....... June '58 
Rhinelander Paper Company . . Oct. 38 
Sealright Co., Inc. .......... Sept. 8 
socemmatc Seats ox? og 
pos Thompson & Co. ....... July 


ee Package Machinery 
0. 
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lf you're a 
candidate for the 
highest sales 
position inthe land, $ 
make Daniels wraps 
your platform. 


For years, 


the people's choice! 


creators + designers 
multicolor printers 
of flexible packaging 





there is a Daniels product to fill your needs 


MLES OFFICES: Rhinelander, Wisconsin . . Chicago, Illinois . . Haverford, Pennsylvania . . Akron, Ohio . . Omaha, Nebraska . . Dallas, Texas . . Whittier, California 
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CARAMELS, FUDGE OR BON-BONS... 


Valley Fresh Sweet Dairy Whey 
improves flavor freshness 


PROVE it in your own plant. Test a 
sample batch of one of your items 
incorporating Valley Fresh Sweet 
Dairy Whey and compare results (and 
costs) with your present formula. 
You'll find that Valley Fresh Sweet 
Dairy Whey delivers a product with 
substantially improved flavor and 
keeping quality. Pound for pound, 
Sweet Dairy Whey gives you lower 
ingredient costs. It can save you up 


to 50% as a replacement for other 
nonfat dairy solids. 

And when you buy Valley Fresh 
Sweet Dairy Whey, you get far more 
than a top quality candy ingredient. 
You're dealing with the largest, most 
experienced manufacturer of whey 
products. You can draw freely on 
our store of technical knowledge 


and on-the-spot assistance program} | 
Find out how Valley Fresh Sweetm™ 
Dairy Whey can help you producém™ 
better products...at lower cost. Form 
candy bulletins, working samplegmy 
and information on the many othef 
Western food ingredients, please 
write: Technical Service, Department 
15G. Why not do it today? 


WESTERN CONDENSING COMPANY, Appleton, Wisconsin « World’s Largest Producer of Whey Produc . 
COAST-TO-COAST PLANTS AND WAREHOUSES...NO SEASONAL SHORTAGES OR SHIPPING DELAYS 








program) : 








